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A NEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 


CAN-PAK 


FLOOR PLAN 


to 49 cattie pe 


. Drive, pen and knock cattle 

. Shackle and help knock 

. Stick and scalp 

- Tag and cut off heads, dehorn and 
flush 

- Skin and break right leg, butt, 
transfer and remove shackle 

- Skin and break left leg, butt, and 
insert second trolley 

- Skin and remove front feet, clean 
weasand, open brisket 

. Rim over, clear and skin shanks, 
neck and chucks, saw briskets 


Takes up less space 





. Rump, pull tails and drop bungs 
. Skin flanks, split aitch bone, clear 


rosettes and pull hide 


. Pull fells, back and drop hid 


in chute 


. Eviscerate , 

- Remove viscera from inspection table 
- Splitting 

. Bruise trimmer 

. Washing 

- Scale, grade and scribe 

. Shrouding 

. Help shroud and place in cooler 

- Trucking and janitor 


Uses less equipment at lower cost 
* Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 

*This does not include viscera or head work-up. 


Here is anéw, low cost Can-Pak hydraulic hide pullé 
for capacities up to 45 cattle per hour. eo 
nothing approaches the efficiency of a mec’ a 
hide puller. Ay 


“Globe equipment is now available through "NATIONWIDE" leasing program."’ 


Ask Globe today for more details on this new, compact system for cattle killing. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
Representatives for South America: C. E, Halaby & Co. Ltd., 116 East 66th St.. New York 1, N.Y. U.S.A. 





“We've got better than 


eight million pounds of 


frozen food to protect, 


AND THAT'S WHY WE 
SPECIFY RECOLD” 


says Dick Platt, 
Chief Maintenance Engineer for the 
Certified Grocers of California. 


Recold Water Defrost Floor Units and 
Dri-Fan Evaporative Condensers were 
first installed in Certified Grocers’ refrig- 
erated warehouse in 1949. Since the initial 
installation, Certified Grocers has made 
three additions to the warehouse... 
expanding from 15,000 to 54,000 square 
feet of refrigerated floor space ... AND FOR 
EACH ADDITION, RECOLD EQUIPMENT WAS 
SPECIFIED AND INSTALLED. 
Certified Grocers’ big warehouse now has 
a capacity of 4,300 tons of frozen food which 
is protected by twenty-four Recold Water 
Defrost Floor Units and six Recold Dri-Fan 
Evaporative Condensers. 


RY JEN CO ILID CORPORATION 


7250 E.Slauson Ave., Los Angeles 22, Calif. 
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fox PROFIT MAKING 
EQUIPMENT 


Sua ED 


BELT CONVEYORS 
SCREW CONVEYORS 
BUCKET ELEVATORS 
FREIGHT ELEVATORS 
POWER TRANSMISSION 
ENGINEERING SERVICE 


THE J. B. EHRSAM & SONS MFG. CO. 
ENTERPRISE, KANSAS 


Sales Offices: KANSAS CITY, KANSAS — PHOENIX, ARIZONA 
Representatives: EHRSAM PACIFIC, INC., 
SAN FRANCISCO, CALIF. 
WILKS-BERMEL CO., LANCASTER, NEW YORK 
CARL THOMER CO., MINNEAPOLIS, MINN. 
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BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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DEHAIRS CLEAN AND FAST | 1000 PER HOUR 







































The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

j U bars are wide, long, and heavy. Overlapping side 
} flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

J Frame and panels are of cast iron. Panels are heavily 
) ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 

The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 
Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 








Discharge end showing 
heavy U bars and 
spiral formation 
of belt scrapers. 





All adjustment and maintenance parts easily accessible. 
Replacement parts from stock. 

Motors are Standard. 

Designed for low-cost operation. 

Plant layouts are available. 





Starting engineers may be provided. 


Jumbo U bar 

with 10 point Equipment for the entire plant. 
star on lower : 

shaft and 6 User list on request. 


point star on 
upper shaft. 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


the Ceseecseae cade BUTCHERS’ SUPPLY COMPANY 
“ CINCINNATI 16. OHIO 
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PAPERS FOR MEAT PACKERS FOR OVER 50 YEARS 








LETTERS _ 





I should like to make some com. 
ments on the article entitled, “Qp. 
Line Electrical Stunning Method for 
Hogs Developed by: Englehorn of 
Newark.” The implication in the ar. 
ticle is that the method was devel. 
oped at Englehorn with the assistance 
of Dr. Hirschfeld and Rutgers. In 
actual fact, the sequence of events was 
somewhat different from this, 

The first work done on the appli- 
cation of direct current to the stun- 
ning of hogs grew out of a conference 
held at the Reliable Packing Co. early 
in the summer of 1956. In that con- 
ference, attended by Jolm E. Thomp- 
son, John Pinta, and Dave Pivan of 
Pivan Engineering Co., Chicago, a 
program was laid out to investigate 
the applicability of direct current to 
the stunning of hogs electrically. To 
implement this program the Reliable 
Packing Co. purchased an electrical 
DC generator which they supplied to 
the Food Science Department at Rut 
gers University for rat experiment 
work. This work was begun late in 
the summer of 1956 and had pro 
gressed very satisfactorily using rats 
and small hogs. 

At this point a grant from the Wil 
bur La Roe Foundation of the Na- 
tional Independent Meat Packers As- 
sociation was provided through the 
Preservaline Manufacturing Co. of 
Flemington, N. J. Using these funds, 
further work was done on the appli- 
cation of pulsating direct current to 
establish the correct voltage, amperage 
and resistance levels. This work was 
quite well advanced when John 
Englehorn & Sons appeared on the 
scene late in 1956. In fact, the early 
work done at Englehorn was done 
with the use of the DC generator pro- 
vided by Rutgers University. The volt- 
age, current and resistant ranges now 
in use by Englehorn had already been 
established by Rutgers. 

Since the implication in the article 
is that the Wilbur La Roe Foundation 
and Rutgers played a minor part it 
the development, I should like to point 
out that the work which went on at 
Englehorn was actually really a plant 
scale demonstration of the effective- 
ness of the electrical current charac 
teristics which had already been es 
tablished: I hope you will publish 
this letter to give proper credit. 


Roy E. Morse, Chairman 

Department of Food Science 
Rutgers ¢ The State University 
New Brunswick, New Jersey 
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(Advertisement) 


CO, Gas—The Meat Industry’s 
Newest, Most Versatile Servant 


Cuts Costs, Speeds Production, Improves Quality 


CANNING MEATS Because canned 
luncheon meats are generally stuffed 
at 30° F. or below, CO, can be used 
effectively in cooling the meat to off- 
set the heat of friction and heat of 
grinding. 

Strip weights are controlled, pro- 
duction is increased, refrigeration is 
saved and product bloom is enhanced. 
Flexible equipment is available for 
variable processes in common use. 
Demonstrations can be made dramati- 
cally and easily by your Liquid Car- 
bonic Engineer. 






GRINDING AND MIXING MEATS 
The addition of granulated dry ice or 
liquid CO, offsets the heat of grinding 
or mixing meats. CO, improves the 
quality of the ground or mixed meats 
because the added refrigeration re- 
duces a protein degredation. 
Additional advantages include: the 
saving of chill room space, the saving 
of handling costs, the inhibition of 
bacterial action, and better bloom. 


ANIMAL IMMOBILIZATION 
When CO, is used in slaughtering to 
anesthetize animals before being 
shackled and stuck, several important 
advantages result— 


A.The animal is perfectly quiet when 
stuck. 

B. Product quality is improved by virtu- 
ally eliminating blood clots. 

. An increased number of animals slaugh- 
tered in a given period is attained. 

D. Blood recovery is up to 75% higher. 

E. Labor costs in connection with shack- 
.ling and sticking are reduced about 40%. 

F. Spread hinds and damaged hams are 
eliminated. 


ie) 


SUPPLEMENTAL REFRIGERA- 
TION WITHOUT CAPITAL IN- 
VESTMENT In a recent case a 
processor called on Liquid Carbonic 
Engineers for consultation on sup- 
plemental refrigeration for a 50% 
production increase of hams. The 
processor had to cool 30,000 pounds 
of smoked hams from 90° F. to 45° 
F. in the rear half of a 20’ x 50’ 
cooler room. This had to be accom- 
plished without affecting the temper- 
ature of 40° hams held ready for 
packing in the front half of the cooler. 
Liquid Carbonic Engineers accom- 
plished this job in one day at a cost 
of less than $100. This means that 
for a net cost of $100 per day an 
additional shipment of hams, valued 
at $15,000 (50¢ per pound) can be 
shipped from a plant using a Liquid 
Carbonic CO, cooling system. 


POULTRY IMMOBILIZATION 

When CO, is used in poultry slaugh- 
tering the coops are conveyed through 
a gas chamber to anesthetize the poul- 
try. To date this process has been used 
primarily on turkeys. The CO, proc- 
ess prevents loss of grade. It also pre- 
vents bruises, dislocated and broken 
bones and torn or bruised skin which 
are caused by the struggles of ex- 
cited birds as they are removed from 
the coops, shackled and slaughtered. 
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TRANSPORTATION ECONO- 
COLD refrigeration unit is thermo- 
statically controlled dry ice unit nose- 
mounted for trucks and trailers. It is 
designed to maintain product temper- 
ature between —5° and 60° F. The 
ECONO-COLD offers lowest initial 
cost, lightest weight and longest life 
with a guarantee against expensive 
maintenance. It is also available in 
portable models for roll-in, roll-out use. 


THE NATIONAL PROVISIONER, JANUARY 31, 1959 











TRUCK PRECOOLING An impor- 
tant new process development for 
Carbon Dioxide involves the prechill- 
ing of trucks with liquid CO. In the 
past, several hours delay has consist- 
ently resulted because trucks were too 
warm to transport meat products. By 
conventional methods several hours 
were required to chill the truck. Now 
CO, can prechill any truck in a frac- 
tion of an hour. 

There is a very important additional 
advantage—in many cases it is eco- 
nomically feasible to chill the meat in 
the truck at the same time the truck 
is being chilled. This reduces han- 
dling and minimizes product chill 
storage. 


MANY OTHER USES FOR CO, 
AGING OF BEEF: In aging beef 
with CO, shrinkage is almost entirely 
eliminated. Mold formation is con- 
trolled and undesirable odor is virtu- 
ally eliminated. 


PULVERIZING SCRAPS OR TANK- 
AGE: CO, chills the product thus 
making grinding practical and eco- 


. nomical, 


LARD CHILLING: Rendered lard 
mixed with CO, can be chilled from 
about 140° F. to 80° F. in an hour. 
The short chilling cycle thereby im- 
proves the quality of the product by 
excluding air from the lard. 


INERT PACKAGING: Dried meats 
and fresh meat items can be packaged 
in a CO, atmosphere to reduce shrink- 
age and spoilage. Liquid Carbonic’s 
Nitrogen Gas* can also be used in 
this process. 


If localized refrigeration will help you 
reduce inventory, labor costs, and re- 
frigeration time—contact your local 
Liquid Carbonic representative. He is 
an expert in applying the world’s 
most versatile gas—CO,. 

*Liquid Carbonic produces Nitrogen, 
Oxygen, Hydrogen and many other com- 
pressed gases. : 


GENERAL DYNAMICS CORPORATION 
LIQUID CARBONIC DIVISION 
(, 


World’s Largest Producer of 
Dept. 948 © 135 South LaSalle St. ¢ Chicago 3, Ill. 
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Le Fiell All-Steel 


Switches 
te) Miao), fe) 4 


Le Fiell Automatic 
Switch saves labor costs 








Smooth automatic load switching 
Rugged all-steel construction 


The Le Fiell automatic track switch directs 
meat loads to the right track, smoothly, auto- 
matically and safely. As the load approaches 
it closes the switch. Built of heavy steel, to 
last a lifetime without maintenance, the Le 
Fiell automatic switch was designed by 
skilled packing plant engineers to give you 
more profit through quicker, safer meat 
handling. 

The Le Fiell Automatic Switch is easy and 
economical to install. Comes as completely 
assembled unit, including curve, ready to 
bolt or weld in place. All joints are made at 
track hangers for accurate alignment with 
adjoining rail. 

Available for 1R, 1L, 2R, 2L, 3R, 3L for 

%y” x 22” or Yo” x 22” track. 


Le Fiell All-Steel 


e 
ear-Operated Switc 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for ying track breakd 


The safe gear-operated feature gives you pos- 
itive control, as the switch is fully “closed” 
or fully "opened," 





Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alig t with adjoining rail. 
Saves three-fourths installation time. 


Available in all types for %” or 2” x 
2Y.", Yo" x 3” or 1-15/16” round rail. 





Write: 

Le Fiell 

Company 

1473 Fairfax Ave., San Francisco, Calif. 
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Lever Locking HOG SLAPPER 














4 INTERCHANGEABLE INSERTS 


Holds 1, 2, 3, or 4 digits. Digits may be changed individually @ 
in any rotation. Recommended where frequent interchanging 
of characters is required with sufficient time be- 
tween lots to permit changing. Furnished complete 

with wood case and digits 0 through 9. % 


Manufactirers of Meat Marking Equipment 
since 1920 


HOLDS 







57 S. 19th AVE. Fi llmore 3-2270 
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CHAS 


POLLENBACH 


INC 


2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 














Provisioner Binders .. . 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


ae Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street Chicago 10, IIlinois 
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A SINCERE LETTER TO ALL OUR EMPLOYERS 


Below in substance are the contents of a letter which was addressed to some 235 employers through- 
out the United States having contracts with our International Union. It is republished here for the 
benefit of all employers in the meat and related industries throughout the United States and Canada. 





The Amalgamated Meat Cutters and Butcher 
Workmen of North America has tried sincerely 
over the years to live by its agreement with the 
employers of our membership operating in the 
great meat industry. 

It is needless for us to over-emphasize the fact 
that we are living in a world of misunderstand- 
ing coupled with a bad home economic situa- 
tion. In the field of labor-management relations, 
we realize that when conflict comes in the door- 
way, UNDERSTANDING flies out the window. 
We like the word ‘‘UNDERSTANDING”’, 
whether this terminology applies to industry 
or world affairs. The word indicates peace. 


Our International Union, as part of the great 
trade union movement, during the year 1959 
will continue to operate with no hate toward 
any group, no malice toward any man, and no 
animosity toward any employer operating with- 
in our industry. In this new year, we pledge to 
every employer having agreements with our or- 
ganization, that we will strive diligently to 
maintain industrial peace within the industry, 
with the end in mind that it may not be neces- 


sary to inaugurate a single strike throughout 
the entire year. 


We feel that our local unions, under contract 
with the companies employing our membership, 
have attempted to operate sincerely under the 
provisions of the agreement. It is our intention, 
if at all possible, not to permit any of our local 
unions to engage in slowdowns, strikes or tem- 
porary work stoppages in violation of existing 
contracts. If at any time there are violations, we 
want the employers to get in touch with us in 
the same manner as we expect our local unions 
to get in touch with us when there are violations 
of the agreement on the part of the employers. 
We give our word that the agreement in exist- 
ance will be fulfilled to the letter on our part. 


It shall be our purpose to create and main- 
tain an industry atmosphere in which UNDER- 
STANDING will come in the doorway and con- 
flicts will be kicked out the window. 


It is our sincere wish that all our employers 


may have a prosperous year throughout all of 
1959. 


AMALGAMATED MEAT CUTTERS AND 


BUTCHER WORKMEN OF NORTH AMERICA 


AFL-CIO 


2800 NORTH SHERIDAN ROAD 


Tuomas J. Luoyp 
President 





e CHICAGO 14, ILLINOIS 


Patrick E. GorMAN 
Secretary-Treasurer 
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It’s the Sterling Lixator—a fully automatic rock 
salt dissolver developed exclusively by Interna- 
tional Salt Company for making 100% saturated 
brine from economical Sterling Rock Salt. The 
Lixator needs no maintenance. And it produces a 
rock salt brine so pure and clean that it can be 
used in numerous operations formerly thought to 
require evaporated salt. Here’s why the Lixator is 
now being used in so many industrial plants . . . 


Lixator has no moving parts—nothing to get 
out of order. 


Downflow principle. After water is admitted 
into the Lixator, it flows down through the rock 
salt in the dissolving zone. 


Brine is self-filtered for maximum purity. There 
is no sand or gravel filter bed to bother with. 
Instead, rock salt crystals in the lower portion of 
the Lixator completely filter the saturated brine. 


Fully automatic. Whenever brine is drawn off, 
water is automatically admitted into the dissolving 
chamber to make more brine. Rock salt flows in 
from a Lixator hopper or down a chute from an 
overhead bin. The only requirement is to keep the 
storage section filled with Sterling Rock Salt. 


Great flexibility. The Lixator can be placed any- 
where in the plant, at a point most convenient for 
salt delivery. Pipes deliver brine to points of use. 

































A Diagram of Sterling Storage Lixator. De- 
signed for larger operations, the Storage Lixator is 
a combination salt storage, salt dissolving, and 
brine storage tank. On delivery, Sterling Rock Salt 
is unloaded directly into the Lixator. Lixate Brine 
is made automatically, as it isin every type of Lixator. 





Only one salt dissolver delivers gat 
Saturated brine at lowest cost 








Diagram of Sterling Model Lixator. This is today’s most widely used rock salt 
dissolver. It’s available in many standard sizes—from 24” to 120” in diameter... 
with brine-making capacities up to 6,000 gallons per hour. Lixators come in 
enameled steel, Monel metal, or corrosion-proof plastic. . . with storage hoppers 
(standard low-lip, wall-type, cylindrical, corner, etc.) to suit any plant requirement. 
For information on how your plant can save money with a Lixator, contact the 
nearest International Salt Company sales office. You can also get a free copy of 
“Brine for Today’s Industry” —which fully describes the Lixate Process. 





International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 


Atlanta, Ga. Chicago, IIl. Memphis, Tenn. Philadelphia, Pa. 
Baltimore, Md. Cincinnati, O. Newark, N. J. Pittsburgh, Pa. 
Boston, Mass. Cleveland, O. New Orleans, La. Richmond, Va. 
Buffalo, N. Y. Detroit, Mich. New York, N. Y. St. Louis, Mo. 


















Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 
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Five Yards Back 


What would you expect in the way of 
time records from a 100-yard dash in which 
the runners lined up five yards behind the 
starting point? Would it not take a phenom- 
enal combination of legs, heart and lungs 
to overcome such a handicap and achieve a 
worthwhile time for the race? 

That is the kind of race that almost every 
pork packer tries to run during much of 
every year. In some periods, of course, he 
may run fewer of these handicapped con- 
tests, but it is our observation that the prac- 
tice of starting “back of scratch” has become 
almost a habit in the industry. 

To begin a pork processing operation with 
a minus margin or loss on the cuts from the 
live hogs is to essay a contest which can be 
won only if the Good Lord should sprout 
your wings a little early, or your guesses on 
processed product values are more often right 
than wrong. On the basis of our own obser- 
vation of pork industry results over the past 
quarter-century, we would say that most of 
the guessers bat little better, if any, than 
500, year-in and year-out. 

We have always characterized the hog 
cut-out test as a preliminary “trial balance” 
from which the packer should immediately: 

1, Work backward to adjust his live buy- 
ing to the prevailing product price and de- 
mand situation. 

2. Work forward to try and recover a loss 
which has already been incurred in raw ma- 
terial procurement. 

We have just about come to-the conclu- 
sion that in the cases (too few) where pack- 
ers do watch cut-out results, the appearance 
of a minus margin is a signal for manage- 
ment to say, resignedlv, “Oh, what the hell,” 
file the test in the wastebasket and proceed 
on the theory that the Lord will provide. 

We can’t say that industry behavior dur- 
ing the past few weeks has furnished much 
reason to doubt this conclusion. 


News and Views 





“a 


Judicata should operate to prevent modification of the 1920 
packer consent decree as asked by Swift & Company, Armour 
and Company and The Cudahy Packing Co., the U. S. Depart- 
ment of Justice said in answers to the packers’ petitions seeking 
relief from some of the provisions of the decree. The answers 
were filed this week in U. S. District Court in Chicago. The 
government contends that the meat industry has not changed 
significantly since the U. S. Supreme Court denied modifica- 
tion of the decree in U. S. v. Swift in 1932 and that, there- 
fore, there is nothing new to be litigated. In asking for relief 
from the decree provisions that prohibit them from handling a 
number of non-meat items and engaging in retail trade, the com- 
panies said that changed conditions in the meat industry have 
made the decree obsolete and that it curtails competition, rather 
than encouraging it. The case was assigned to Judge Edwin 
Robson following the denial two months ago by Judge Julius H. 
Miner of the government’s motion for summary judgment dis- 
missing the packer petitions. 


Whether Federal beef grading standards should be revised, 


new uses for tallow and hides, humane slaughter regulations 
and plans of the Department of Agriculture for enforcing the 
amended Packers and Stockyards Act are some of the subjects 
to be discussed at the 13th annual meeting of the Western 
States Meat Packers Association. The convention is set for Mon- 
day through Thursday, March 16-19, at the Hotel Statler, Los 
Angeles, An outstanding national speaker will have a message 
of real importance to the industry at the general session on 
Tuesday, according to E. Floyd Forbes, WSMPA president and 
general manager. 


Meat Packer Samuel Wilson would be recognized as “the 


progenitor of America’s national symbol, Uncle Sam,” in a 
proposed joint Congressional resolution sponsored by New York 
Congressmen. Wilson, who was born in Arlington, Mass., in 
1766 and later moved to Troy, N. Y., became beef provisioner 
to the U. S. Army camp at Greenbush, N. Y., during the War 
of 1812. From the “U. S.” symbol on Wilson’s beef barrels, plus 
the nickname given to him by the troops, came the national 
symbol of “Uncle Sam,” which made its first appearance in 
newspaper stories and editorials during the winter of 1813-14. 


Two-Thirds Of the exhibit space for the annual meeting of the 


National Independent Meat Packers Association was sold within 
two weeks after suppliers got the go-ahead from NIMPA, 
John A. Killick, executive secretary, announced. The meeting 
is scheduled for Thursday through Sunday, April 16-19, at the 
Palmer House, Chicago. The last NIMPA regional meeting be- 
fore the national .convention will be that of the Southwestern 
Division on Friday and Saturday, February 27-28, at the 
Shamrock Hilton Hotel, Houston, Tex. 


Tighter Curbs on secondary boycotts and picketing were among 


The 


labor reform measures recommended to Congress this week by 
President Eisenhower. He asked that the secondary boycott 
regulations of the Taft-Hartley Act be strengthened to prohibit 
coercion of employers as well as employes. Congress also was 
requested to prohibit picketing to force an employer to accept 
a union the employes have indicated they do not want. 


Court of Claims has reversed its earlier rulings that 
would have exempted itemized icing, salting and similar charges 
from the transportation tax. The latest decision was handed 
down in the case of Armour and Company v. U. S., Nos. 544-57 
and 376-57. The court said that upon reconsideration of the 
question it concluded that its prior decisions were erroneous. 





NIMPA—CENTRAL 





ers at state, regional and na- 

tional levels is the best way the 
individual meat packing company can 
hope to deal with some of the prob- 
lems with which it is now faced, mem- 
bers of the central division of the Na- 
tional Independent Meat Packers As- 
sociation were told by their national 
officers, president Theodore H. Broec- 
ker and executive secretary John A. 
Killick, at the division’s annual meet- 
ing in Louisville, Kentucky, on Janu- 
ary 23 and 24. 

Humane slaughter is going to be 
“in the hair” of every slaughterer and 
processor in the country for the next 
few years, according to NIMPA sec- 
retary Killick. He warned that hu- 
mane slaughter legislation probably 
will be introduced in every state leg- 
islature, and that there are indications 
that its sponsors will press for restric- 
tive laws with “more teeth” than in the 
act passed by Congress. 

Killick also reported that the com- 
pulsory grading of all meat moving 
in interstate commerce, and a limita- 
tion on daily price declines on live- 
stock, have been proposed in bills in- 
troduced in the new Congress: 

President Broecker told the mem- 
bers that representatives of NIMPA 
have conferred with Secretary of Ag- 
riculture Ezra Taft Benson on the reg- 
ulation of fair trade practices under 
the Packers and Stockyards Act. The 
Secretary was informed that the as- 
sociation is not so much concerned 
about the mechanics the USDA em- 
ploys in administering Title 2 of the 
law as about the effectiveness of its 
administration. 

PENSION-PROFIT SHARING: 
Unique benefits which NIMPA mem- 
ber companies can gain for them- 
selves, their management officials and 
other employes by participation in the 
association’s pension and profit shar- 
ing program were outlined by Walter 
J. Hodes of Eugene M. Klein and 
Associates, the plan’s coordinator. 
Hodes emphasized the flexibility 
which participants can retain, favor- 
able tax aspects of the program and 
the dollar and employe good will 
which can be earned. 

SCIENCE-AUTOMATION: Dr. 
Roy E. Morse, director of the depart- 
ment of food science, Rutgers Uni- 
versity, reviewed the situation in con- 
nection with the new federal humane 
slaughter law and commented that 


, SSOCIATION with fellow pack- 
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Legislation, Automation, Cooperation are Meeting Topi 


the Secretary of Agriculture would 
probably designate CO, immobiliza- 
tion, cartridge and air-bolt stunning 
and free bullet shooting as some of 
the acceptable methods of rendering 
animals insensible prior to slaughter. 

Morse noted that humane groups 
are already active in the state legis- 
lative field and cited propaganda in 
Kansas to the effect that animals not 
killed “humanely” cause cancer as 
typical of the kind of attack that 
packers must expect. In some states, 
he pointed out, proponents of humane 
slaughter laws will probably have to 
establish state meat inspection sys- 
tems as a prelude to their program. 

Substantial progress has been made 
in the field of electrical stunning (see 
page 6 of this week’s magazine and 
THE NATIONAL PROVISIONER of Janu- 
ary 10), according to Morse, and he 
reported that interesting research is 
being conducted in immobilization 
with ultra-sound and chemicals. 

The Russians are interested in ani- 
mal slaughter as well as Sputniks, ac- 
cording to Morse, who said that they 
are working with electrical stunning 
of hogs through the feet and on-the- 
rail scalding, dehairing and weighing. 

Surveying the adoption of automa- 
tion in the meat field, Morse com- 
mented that machinery can err, and 
that when it does its established mis- 
takes go on and on. 

The front end of the meat business 
—driving, stunning, dispatching and 
dressing—needs attention, Morse told 
the group, and suggested that mech- 
anization, ultra-sound and _tranquil- 
izers might be useful in this area. 

Pointing out that automation is 
near at hand in rendering and sausage 
manufacturing, the speaker said that 
adoption of the principle probably 
will call for greater product specializa- 
tion by individual processors; short 
“runs” are not practical in continuous 
processing with expensive machinery. 
In the sausage field, moreover, meat 
mixtures of consistent bulk density 
will be required and it may be neces- 
sary to remove and add back air to 
achieve them. 

TEAMWORK: George Stark, chair- 
man of the board of the American 
Meat Institute and member of NIMPA 
and the Indiana Meat Packers Asso- 
ciation, in his discussion of industry 
problems, emphasized the need for or- 
ganizations. Stark said: 

“I want to discuss frankly the mat- 






ter of coexistence and cooperation be 
tween the various groups and agg. 
ciations of packers. At the top of oup 
trade associations is the American 













Meat Institute. The AMI is a volun” 
tary association of all kinds and sizes” 





of meat packers geographically 
cated all over the country and in sq 
foreign countries. It is carrying on 


























large-scale program of activities 
behalf of the industry. Also national 




















scope is the National Independent 











Meat Packers Association. It too is q 
voluntary association. Its major 
tion is to serve the interests of the 
independent or smaller packers. There 
are also regional, state and local as. 
sociations of meat packers, each en- 
deavoring to serve the interests of its 
members in the area in which it is 
organized. 

“There are those who have at 
tempted, and in some cases still are 
trying, to achieve personal prestige or 
positions within one group by openly 
attacking the motives or intentions of 
the other. This I believe to be ill- 
advised in the extreme. 

“I do not believe that any real con- 
flict of interest exists between these 
groups. Should such conflicts start to 
develop, they should be quickly and 
firmly resolved by the responsible 
leadership of the industry. Fighting 
within the industry by representatives 
of either individuals or groups can 
benefit only our enemies. It can be 
disastrous for us in the meat business. 

“As you know, I am the head of 
a comparatively small meat packing 
firm. I also have the honor of being 
the board chairman of the AMI. I 
this latter job, I work side by side 
with the top officials of the nations 
largest and some of the smallest meat 
packing firms in the nation. I am 
aware of what's going on in the It 
stitute. I know that the charge that 
the AMI works primarily for the big 
packer is nonsense. 

“Were packinghouse groups only 
social or fraternal organizations, there 
would not be too much reason for con 
cern about such rivalry. But we are 
not social or fraternal groups! We are 
competitive businessmen trying 0v! 
very best to do an essential job in 4 
highly complex society. And we need 


to work together all the time to help | 


preserve and maintain that kind of a 

business climate in which we can do 

the job in the way we know that it 
[Continued on page 24] 
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been the major advantage ac- 

cruing from the installation of 
new hog slaughtering equipment in 
the plant of the Johann Packing Co., 
Detroit, according to vice president 
James Smith. Within the past year the 
firm has completed a major expansion 
and remodeling program that included 
the installation of new pork killing and 
cutting equipment furnished by Cin- 
cinnati Butchers’ Supply Co. 

The plant handles only hogs and 
produces a minimum of smoked meat, 
although it has plans to expand its 
smokehouse facilities, reports presi- 
dent Hans Aicheler. 

After operation under Aicheler own- 
ership for 18 years, the firm’s facilities 
were found to be limited on two 


Jf tees the ms of down time has 


LEFT: New carcass chill cooler is tiled to ceiling height and is refrigerated with overhead 


units. BELOW: Compact cutting conveyor is equipped with power saws. Edible fats 


are placed in drums for shipment to shortening plant; inedible fats go to renderer. 


New Hog Kill and Cut and Other 


company gained the capacity needed 
in the form of a 400-head hog chill 
cooler and a conveyorized pork cut- 
ting table. 

New killing equipment includes a 
scalding tub, dehairer and gambrel- 
ling table which can handle up to 75 
hogs per hour. The dehairer, which 
has 12 four-star beater shafts, loads 
and unloads the hog into the beater 
cradle. The trouble-free way in which 
this equipment operates is more than 
repaying its cost, observes Smith. At 
today’s labor rates, any downtime that 
involves the 12-man killing gang 
quickly becomes a major item of ex- 
pense and also disrupts the planned 
use of the group. The plant uses the 
same crew for killing and cutting. 

The new 400-head chill cooler is 





PRESSED brick front was added to the Detroit plant and houses the new office section. 


counts: capacity was too small to per- 
mit the company to bid for super- 
market business, and the use of older 
equipment resulted in breakdowns. 
The day of the small butcher with 
his two-loin and four-butt order is al- 
most completely past, and if a packer 
wants to stay in business he must have 
a volume that will interest the larger 
stores which buy in box or truck 
lots, comments Aicheler. 
With its expansion program the 


refrigerated with six Gebhardt ceiling 
units, each of which is equipped with 
an electric motor control. The re- 
frigeration capacity is slightly in ex- 
cess of requirements, but management 
feels that extra capacity is always a 
worthwhile investment, particularly 
for the hot summer days. A prolonged 
hot spell will present no problem since 
the carcasses can always be chilled 
well for the following day’s cut. Some 
of the units are shut down in winter. 
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Changes Paying Off for Detroit Company 


The new cooler and cutting floor are 
tiled to ceiling height. The use of the 
conveyorized table and power saws 
has increased cutting capacity from 
60 to 125 head per hour, notes Aiche- 
ler. Equally important, the whole op- 
eration is coordinated and is finished at 
the same time. When manual butch- 
ery was employed, a certain amount 
of the work required extra time to 
finish. When the butchers transfer to 
the killing operation, one employe 
trucks some of the accumulated meat 
to the cooler or the loading dock. The 
plant does no rendering so that the 
edible cut and kill fats are accumu- 
lated in drums for shipment to a local 
shortening plant while the inedible 
materials are sold to a renderer. 

The Boss cutting table is 23 ft. 
long. After the cutdown, the hams 
are scribed and feet severed with a 
portable saw suspended from the ceil- 
ing. The hams are then moved to the 
butchers who trim and skin them. The 
ham and foot scriber has a small 3%- 
ft. x 2-ft. table adjoining the main con- 
veyor on which he places the carcass 
for his operation. In spotting the car- 
cass, he also positions it for the shoul- 
der cut on the other side of the con- 
veyor. The shoulder section travels 
to the next butcher who removes the 
neck bone and uses a band saw to cut 
the shoulder into the picnic and butt 
sections and remove the hock and 
front feet. The pieces then slide onto 
a 5%-ft. table for workup. The cuts 
are handled completely, including the 
retrimming of trimmings. The trim- 

mings are dropped into drums below 
the table while the cuts are placed 
in drums or on rack trucks. 

Once the carcass passes the shoul- 
der cutter, it arrives at the loin scrib- 
ing and pulling station. A portable 
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power saw suspended from the ceil- 
ing is used in this operation. The 
pulled loin is removed by the loin 
trimmer and grader who works at 
another stationary table. 

The side passes under a belly roller 
and discharges onto a 10-ft. table 
where the ribs are lifted, fatback 
separated, bellies squared and the 
various trimmings retrimmed. The 
bellies and fatbacks are fleshed with 


UNLOADING platform can be aligned by 


means of winch with second deck of livestock 
vans for safe and rapid animal unloading. 


a Townsend unit. The compact cut- 
ting operation occupies 32 ft. x 30 ft. 

Apart from the increase in pro- 
ductivity attributable to the use of 
power tools, there has also been an 
improvement in workmanship, reports 
Smith. The shoulder cutter and ham 
scriber can sever these sections much 
more accurately than can a butcher 


Py . a 


operations are checked 


RESULTS of day's 
by James F. Smith, secretary-treasurer, and 
Hans Aicheler, president of the organization. 


using a hand cleaver and the work is 
not as taxing, he comments. 

In the modernization program a 
pressed brick front was added to the 
plant and a three-car garage and a 
compressor room were constructed; 
the latter houses two Howe com- 
-pressors. The garage is insulated so 
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that it can be used in future expan- 
sion of the plant proper. The firm 
owns land nearby on which it can 
construct a new garage. 

Livestock receiving and holding 
facilities also have been renovated. 
The new livestock dock has an upper 
unloading platform that can be moved 
into position to unload the double 
deck livestock vans with the aid of 
a winch, Although simple in construc- 
tion, this platform is one of the firm’s 


best investments, comments Aicheler, 
Besides providing the employ 
with better tools, the new f, 
have streamlined the flow of y 
uct, and eliminated backtracking, 
a plant-wide basis, productivity 
been increased by about 15 per cent 
Other members of the management 
team include Leonard Nadolski and 
Hans K. Aicheler, both vice preg 
dents. Hans K. is the president's gop, 


Smith and Nadolski are sons-in-day, 





should be completed within 15 to 18 months. The plant, which will be 
of tilt-up, concrete slab construction, will have a 160-ft. frontage and will 
be 500 ft. long. The building will have one story above ground on 33rd 
st. and two stories and a basement above ground at the east end of the 


latest type of curing equipment and air-conditioned, automatically controlled, 





Four Contracts Awarded for Building 
Of New Cudahy Plant in Omaha 


Four contracts have been awarded for the construction of the new 
$4,500,000 Cudahy plant to be built in Omaha, according to L. F. Long, 
president of The Cudahy Packing Co. The general contract has been 
awarded to Universal Construction Co. of Kansas City, Mo. Elevators 
will be installed by O’Keefe Elevator Co., Omaha, and insulation work 
will be done by United Cork Co., Rock Island, Ill. Electrical work will 
be handled by Miller Electric Co. of Omaha. 

Work is expected to start early in February on the new building, to be 
located just south of the present plant on the east side of 33rd st. 'It 


Architecht's sketch of new $4,500,000 Cudahy plant. 


sloping lot. 

New in the industry will be the interchangeability of the plant’s carcass 
chilling facilities, which will permit increased production from normal 
operations of any species of livestock during peak marketings. Utilization 
of floor space and planned continuous flow of products from production 
to order filling will be the most efficient in the industry, according to Long. 

The plant will contain:the most modern equipment for humane slaughter 
of livestock and will provide complete dressing of beef on a moving pro- 
duction line. The new building will have a modern refrigeration system, the 


stainless steel smokehouses for processing hams, bacon and sausage, presi- 
dent Long reported. 

Loading facilities on 33rd st. will accomodate 19 trucks at the same time. 
The product assembly and order filling area will be adjacent both to the 
truck doors and to the siding for loading refrigerated railroad cars. 

New facilities for rendering fats and oils, for producing mineral and 
animal feeds and for the brine curing of hides are to be built. 

The new building, designed by Henschien, Everds & Crombie of Chicago, 
has been engineered and designed for efficient integration with the depart- 
ments that are to be retained in the present plant. Long stated that the 
Omaha project represents the final step in the company’s program for mod- 
ernization of its producing units which has been underway for four years. 
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ness in retail beef cuts would be 

“extremely beneficial” to every- 
one in the beef business, Dr. O. D. 
Butler, head of the animal husbandry 
department at Texas A and M Col- 
lege, declared at the annual conven- 
tion of the American National Cattle- 
men’s Association. 

He discussed factors influencing 
tenderness and listed proposed quali- 
fications for a “meat-type _ steer.” 
Excerpts from Butler’s talk follow: 

“Beef carcass evaluation requires 
quantitative and qualitative measure- 
ments and estimates. The distribution 
of the carcass weight among the 
lean, fat and bone components is im- 
portant. The distribution of the 
weight among the standard whole- 
sale cuts and the trimmed retail cuts 
is of great importance. The appear- 
ance of the retail cuts, and the pala- 
tability of the cooked beef steaks, 
roasts and other products are of 
greatest importance. 

“Cattle carcasses vary widely in 
percentage of lean, fat and bone. 
Consumers are interested in the lean 
almost exclusively, but demand ten- 
derness, juiciness and appealing fla- 
vor. Some fat is necessary to obtain 
the desired characteristics of the lean, 
particularly juiciness and flavor. Ten- 
derness is a very complex character- 
istic varying greatly among the mus- 
cles of a carcass and among different 
carcasses. 

“Tenderness is the characteristic 
most demanded by consumers, and 
It is too variable. Standardization of 
tenderness in retail beef steaks and 
roasts would be extremely beneficial 
to everyone concerned with beef. 

“Age of the animal, post-mortem 
ageing and cooking procedure proba- 
bly influence tenderness most. Recent 


O resin retail be of tender- 
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Beef Tenderness and the Search for a 


evidence of variation in tenderness 
due to heredity may allow important 
progress in standardization of ten- 
derness. 

“Fatness probably has much less 
influence on tenderness than has been 
generally believed. If so, this is for- 
tunate, for increasing resistance to 
very much fat on beef cuts is evident. 
A beef marketing survey by the Na- 
tional Association of Food Chains in 
1957 resulted in 26 recommendations 
to cattle growers and feeders for im- 
provements to increase sales and con- 
sumer acceptance. Fourteen of the 
recommendations by the retail associa- 
tion referred to excess fat. 

“More basic understanding of ten- 
derness is needed. This includes 
chemical composition, amino acid 
linkages and protein structure, and 
connective tissues of cell walls and 
muscle bundles. 

“The fundamental differences be- 
tween tender and tough muscles are 
not well understood. The American 
Meat Institute Foundation’s research 
program includes studies of such a 
fundamental nature, and some uni- 
versities and other research groups 
are also working to expand basic 
knowledge. 

“Dr. Sylvia Cover of the Texas 
Agricultural Experiment Station has 
developed a new system of judging 
tenderness by a trained test panel. 
She requires that ratings be given on 
‘softness, ‘crumbliness’ and residual 
connective tissue. These character- 
istics seem to be independently rec- 
ognizable. Different muscles of the 
same carcass seem to respond to 
cooking in a different manner. For 
instance, tender loin muscles seem to 
be soft when rare but tend to become 
less tender as cooking progresses 
from rare to well done. Muscles of 





TESTS CONDUCTED by Dr. Sylvia Cover 
(left) of Texas A & M College have shown 
that grade is no sure guide to tenderness. 
With her is Prof. G. T. King, who is in charge 
of meats work at the Texas college. 


the round, however, seem to increase 
in tenderness as they become thor- 
oughly cooked because they become 
more ‘crumbly.’ They break into small 
pieces more easily when chewed. 

“More definite information is known 
on quantitative carcass character- 
istics than on qualitative. 

“Bones in the frame of cattle seem 
to develop proportionately. Muscles 


Meat Type Steer 


ure connected to bones at definite lo- 
cations. Muscles also tend to develop 
proportionately. Use of skeletal check 
points for separation of very lean 
carcasses into standard wholesale 
cuts causes a rather proportionate 
percentage yield of the cuts. 

“Fattening, however, causes dis- 
proportionality because fat is de- 
posited in an uneven manner. Out- 
side fat appears first across the back 
and in the brisket area. As fattening 
progresses the deposit is extended 
forward and to the rear, with a thick- 
ening of the brisket, short plate and 
flank deposits. The last areas to show 
outside fat are the lower round and 
the neck. ‘Underside’ cuts get more 
of the fat than the ‘topside’ cuts so 
the percentages of the brisket, short 
plate and flank increase at the ex- 
pense of the round and chuck pri- 
marily. Percentages of the wholesale 
loin and rib cuts are affected less by 
increased fattening than round and 
chuck. Retail trimming, however, 
usually requires removal of some of 
the outside fat on loin and rib cuts, 
so the rather consistent percentage 
yield of those wholesale cuts from car- 
casses varying in fatness is somewhat 
misleading. 

“Moderate fattening seems to in- 
crease the yield of lean meat, prob- 
ably by deposits within and between 
muscle cells. The lean-bone ratio of 
some very lean mature cow carcasses 
was determined to be 3.5 by physical 
separation into lean, fat and bone. 
Similar cow carcasses after moderate 
fattening showed a lean-bone ratio 
of 4.0. 

“Thick bones seem to go with 
thick muscles rather consistently. The 
loin eye area is recognized as an im- 
portant measure of muscling in a 
carcass. Bone thickness has been 
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found to be positively and_ signifi- 
cantly related to the eye muscle area 


(correlation coefficient—.6). Boneless 
‘cushion’ round, including muscles 
of the round with the shank removed 
at the stifle joint, is another good in- 
dicator of carcass muscling. The 
weight of this cut is rather closely 
related to the weight-length ratio (a 
measure of thickness) of the hind 
shank bone of the carcass (correla- 
tion coefficient—.6). 

“Based on experiences in produc- 
tion and meat studies, the Texas 
Agricultural Experiment Station has 
proposed the following characteristics 
of a ‘meat-type steer:’ 

“1) Comes from highly fertile par- 
ents adapted to production condi- 
tions. 

“2) Weans at not less than 450 
Ibs. at 210 days without supplemen- 
tal feed. 

“3) Can utilize a wide range of 
feeds with emphasis on roughage. 

“4) Can make 100 lbs. of gain as 
a yearling on not more than 900 lbs. 
of feed, 2/3 concentrates and 1/3 
roughage. 

“5) Can make 1.3 or more lbs. of 
chilled carcass beef per day of age 
if killed at 12-18 months. 

“6) Will produce 48 per cent or 
more of well muscled loin, rib and 
round cuts with at least 2 sq. in. of 
eye muscle per cwt. of chilled car- 
cass. The ‘retail trimmed’ loin, rib 
and round should make up at least 
38 per cent of the carcass. 

“7) Will produce beef that is ten- 
der and palatable when marketed 
and cooked in a normal way. 

“8) Will be marketable for slaugh- 
ter at any time from weaning to 30 
months of age under proper manage- 
ment. 

“A carcass contest has been estab- 
lished in connection with the annual 
beef cattle short course at Texas A 
and M College. The factors consid- 
ered in ranking the carcasses repre- 
sent our ideas of the most important 
attributes. Carcasses are graded ac- 
cording to U. S. standards and then 
are separated into wholesale cuts 
and ‘retail trimmed’ wholesale cuts. 
Prices for the retail-trimmed cuts for 
each grade are established from trade 
sources. 

“The yields of cuts and prices are 
used to calculate a carcass value per 
cewt. This carcass value is then modi- 
fied by a tenderness measurement 
by shear force value on a_ broiled 
loin steak from each carcass. The 
extra tough loin steaks cause the car- 
cass to receive a penalty, and the 
extra tender ones result in a bonus. 
We consider the system to be a real- 
istic approach to carcass evaluation.” 
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Tobin’s Higher Net Equals 
2.07c Per Sales Dollar 


Net earnings of Tobin Packing Co., 
Inc., Rochester, N. Y., increased to 
$1,619,255, or 
$1.90 a share, in 
the fiscal year 
ended November 
1, 1958, from 
$1,511,899, or 
$1.78 a share, in 
the preceding 
year, Frederick 
M. Tobin, presi- 
dent, said in the 
annual report to 
stockholders. The 
1958 profit averaged 2.07c for each 
sales dollar or 0.99¢c per pound on 
sales tonnage, compared with 2.21c 
per dollar or 0.97c per pound in 1957. 

The 1958 sales of $78,316,661 were 
14.3 per cent higher than the pre- 
vious year’s $68,517,098, and _ sales 
tonnage increased 4 per cent to 162,- 
375,699 Ibs. 

Pointing out that 1958 was a year 
of poor profits for most of the in- 
dustry, Tobin said the New York 
firm’s increase in profits was due prin- 
cipally to the acquisition early in the 
fiscal period of A. Szelagowski & Son, 
Inc., sausage and smoked meat firm 
in Buffalo. He said a new jlant being 
built in Buffalo to take care of the 
Szelagowski business is expected to 
be in operation about March 1. 

Net additions to property, plants 
and equipment in the 1958 year 
amounted to $1,745,931, against 
$421,232 in 1957. Tobin employes 
numbered 2,002 at the end of the 
1958 year, against 1,907 in 1957. 

The “Arpeako” trademark at the 
Tobin Rochester plant is being 
changed over gradually to “Arpeako 
First Prize” and in another year or two 
will be changed over completely to 
“First Prize,” the trademark now used 
on first quality product at Albany. 

The increase in hog marketings 
predicted for this year by the U. S. 
Department of Agriculture “should 
make the business more profitable 
than it has been this past year,” Tobin 
concluded. 


F. M. TOBIN 


President’s Budget Asks 
More for Meat Inspection 


The budget submitted to Congress 
by President Eisenhower for the 1960 
fiscal year, beginning next July 1, 
requests an appropriation of $21,475,- 
000 for meat inspection. The meat 
inspection budget for the current year 
is $20,975,000. 

The President’s original request for 
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fiscal 1959 was $16,836,000 for mex 
inspection. Industry groups, howeye, 
were instrumental in getting an opi. 
inal appropriation of $17,326.00 
and a supplemental appropriation of 
$1,750,000 for the last 10 months of 
the fiscal year. Congress added ap. 
other $1,899,000 in the form of pay 
increases for all federal employes, 










































































Armour Coupon Redemption 
Hit in WSMPA Complaint 


The Western States Meat Packers 
Association has filed a formal com. 
plaint against Armour and Company 
with the Packers and _ Stoc 
Branch, U. S. Department of Agr. 
culture, alleging that the com 
is selling certain merchandise below 
cost on the West Coast with intent 
to destroy competition, E. Floyd 
Forbes, WSMPA president and gen- 
eral manager, announced. 

The complaint was made under 
Section 202, Title II, Packers and 
Stockyards Act, in connection with a 
coupon program being conducted on 
the 2-lb. package of Armour Star 
thick sliced bacon. The consumer 
may send in the coupon and receive 
50c in cash from the company. 

“This bacon is being retailed in 
Northwest markets for $1.09 for the 
2 lbs. and in Northern California for 
a low of 99c at Lucky Stores toa 
high of $1.23 by Safeway Stores,’ 
Forbes said in a bulletin to members. 
“It is a certainty that Armour is not 
getting these prices at wholesale, and 
with a refund of 25c per pound, there 
is no question in our minds that 
Armour is selling this bacon at below 
cost and subsidizing the loss from 
profits from other products.” 


























































































































Kansas Group Set to Push 
For State-Paid Inspection 


Members of the Kansas Indepen- 
dent Meat Packers Association are 
being urged to contact members of 
the hygiene and health committee o 
the Kansas House of Representatives 
to explain the necessity for statewide, 
state-paid meat inspection. The i 
spection measure advocated by both 
KIMPA and the State Board of Health 
is to be presented to the committee in 
the near future. 

The proposed bill would direct the 
State Board of Health to establish a 
system of veterinary inspection for 
wholesomeness of meat and poultry. 
The. inspection program would be 
voluntary until July 1, 1961, and 
mandatory thereafter for establish 
ments not under federal inspection. 
An estimated 350 meat packers and 
140 poultry slaughterers would come 
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under the proposed law by the man- 
datory date. 

A KIMPA committee and Dr. 
Geoffrey Martin, executive secretary 
of the State Board of Health, plan to 
meet with the House hygiene and 

blic health committee soon and re- 
quest that the bill be introduced as 
a committee bill. 

Members of the KIMPA group are: 
association president Robert McLeod 
of McLeod Packing Co., Inc., Valley 
Falls; James W. Putnam of Putnam 
& Mankin, Emporia, counsel-secre- 
tary of the association; C. B. Murray, 
Winchester Packing Co., Hutchinson; 
Carl L. Fanestil, Fanestil Packing 
Co., Emporia; W. P. McFadden, M & 
M Packing Co., Iola; Cecil Brackney, 
P & B Packing Co., Hays, and Antone 
Menghini, jr., Menghini Bros. Pack- 
ing Co., Frontenac. 

Plans also are going forward for 
the third annual KIMPA convention 
on Sunday, April 12, at the Broad- 
view Hotel, Emporia. “Meat Packag- 
ing” will be the convention theme. ‘ | 

The second “Kansas Meat Packer of 4 . 
the Year Award” will be presented 
during the annual dinner meeting at 
noon. Industry employes with 25 or 
more years of service also will be 
recognized at that time. 









































































For safer, easier equipment cleaning... 


DRY ACID CLEANERS 


based on Du Pont Sulfamic Acid 


ie 








Still Time to Enroll in AMI 
Sales Managers Workshops 


The American Meat Institute still 
is accepting enrollments for the three 
sales managers workshops to be held 
this year under AMI sponsorship. 

The first workshop is scheduled for 
February 26-28 in Chicago, the sec- 
ond for March 5-7 in New York City, 
and the third for April 20 through 
May 2 in Chicago. Both Chicago 
workshops will be held in the Palmer 
House; the New York session will take 
place in the Barbizon Plaza. 

Following the same theme that 
proved successful last year, the 1959 
workshops will emphasize the prac- 
tical know-how of effective selling, 
with special emphasis on selling large 
accounts. Because of the broad par- 
ticipation in last year’s workshops, it 
has been possible to reduce cost per 
person for the 1959 meetings from 
$400 to $295. Non-member com- 
panies are welcome to participate. 

















New cleaning compounds made with sulfamic acid are sold 
and handled dry—no hazardous liquids to ship or store. 
Dry or dissolved in water for use, they create no fumes. 
Yet these cleaners have all the penetrating power of hydro- 
chloric acid with far less corrosive effect. 

Sulfamic acid-based cleaners remove scale and deposits 
from air-conditioning and ice-making equipment, food- 
processing vessels, steam boilers, milk evaporators and 
pasteurizers, marine evaporators and heat exchangers. 
Cleaning action is fast, thorough. 


We'll gladly send you more infor- 
mation on sulfamic acid-based clean- 0 l| p (] N T 
ers and the names of formulators 


REG. VU. s. PaT. OFF. 
who offer these new compounds. Just dicines: “lags tar Gite Mia 
mail the coupon below. .. «through Chemistry 


Du Pont 
SULFAMIC ACID 


E. I. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Dept., Rm. N-2533 NP 
Wilmington 98, Delaware 

Please send me: 0 sulfamic acid general equipment-cleaning bulletin; 0 names of 
formulators offering cleaners based on sulfamic acid. 





















































Arkansas Farm Agency 


Creation of an Arkansas Agricul- 
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tural Development Commission as an 

overal] agency to serve agriculture in Name 

the state has been proposed to the Company 

legislature by Governor Orval Faubus Address 

‘he proposed agency would include Cit Zone State, 

livestock sanitary and plant divisions. psa = ct i as as MGS ag 5 Sa gS EE a RE ON ae ee aes ah o 
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A COMPLETE 


PACKAGING SETUP 


for wrapping bulky items 


@ LOW IN COST 


@ HIGH IN Great Lakes Engineerin 
CAPACITY 
that can be profitably 
@ TOPS IN 


RESULTS used by any size plant, 

















packaging costs? 
yet can be used with up to four operators for top production? This 
unit is what you need! 


Built around the efficient Great Lakes shrink tunnel that packers everywhere 






damage and get better shelf life. Shrinks with controlled heated air, violently 
swirled and recirculated in an insulated chamber. No excessive heat loss, 
no messy steam or hot water. Shrinking is fast, positive, uniform. 


Shrink unit is on extra-length conveyor with stainless «nd rust-resistant 
construction. Neoprene easy-clean conveyor belt. Add wrapping stations need: 
(add extra tables any time, up to total of four) and setup is ready to go. 
Wrapping stations have special film dispensers that never score or nick, have 
hot wire cutoffs. Make film changes in seconds if new item requires new 

film width. Sealing plates in-set in tables are adjustable, thermostatically 
controlled, tops in life and efficiency. 






































































Let us help you create just the setup you need. 
You can start small, yet add capacity at any 
time without losing your original investment, and 
always get top results with low cost. Write! 
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ers Great Lakes sicigiine 


STAMP & MFG. CO., INC. 


2500 Irving Park Road Chicago 18, Illinois 





Want your film-wrapped items to be most handsome on the market? Want to cut 
Want a flexible unit low enough in cost for a single operator, 


An outstanding example of 


g 


that cuts packaging costs, 
that produces finest results. 


use to make heat-shrink wraps drum tight for top sales appeal, to resist handling 


ed 
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HUNTER 
ey Wo acte 
COOLERS 


for truck 
refrigeration 

in the 

medium and 
down-to-zero 
temperature ranges 


MODELS H-30 AND HE-30 
for down-to-zero, multiple-drop 
operations 


MODELS H-20 AND HE-20 
for medium temperature, mul- 
tiple-drop operations 





@ hydraulically driven 

© thermostatically controlled 

© light weight — permit bigger 
payloads 


© compact — occupy less 
cargo space 


| © more refrigeration per pound 
of weight 


© easily installed, easily serviced 
© lowest initial cost 


| © economical to operate 
and maintain 


© optional electric standby power 
© positive dependability 

© long work life 

© full year warranty 


Write for literature 
on models to fit 


your specific 
requirements. 









MANUFACTURING © 
30525 AURORA R 


Fi) 
HUNTER 222." 


TRANSPORT HEATING AND REFRIGERATION 
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The Meat Trail... 


fue New Directors Elected by Swift & Company Shareholders 


_ Four new directors were elected by 
shareholders of Swift & Company at 
their annual meeting in Chicago, in- 
creasing the board from 13 to 15 mem- 
bers. Two former officer-directors, 





™ 
Rg a 
Whe % 


" W. P. AYERS 





E. FLETCHALL 


Paut C. Smiru and O. E. Jongs, re- 
tired from the board. 

The new directors are W. P. AYERS, 
E. D. FLercHaLtt and R. W. ReEn- 
EKER, all Swift vice presidents, and 
Joun A. Barr, chairman of the board 
of directors and president of Mont- 
gomery Ward & Co. 

Ayers, who was graduated from 
Boston University in 1926 with a de- 
gree in business administration, joined 
Swift that year as a student trainee 
in the dairy and poultry plant at 
Mount Vernon, Ill. After successive 
promotions, he was elected a vice 
president in 1953 and now has juris- 
diction over the company’s table-ready 
meats operations and about 103 dairy 
and poultry plants and ice cream 
units. He also follows the firm’s inter- 
est in Derby Foods, Inc., a subsidiary. 

Fletchall was graduated from In- 


diana University in 1932 with a de- 
gree in business administration and in 
1934 with a bachelor of laws degree. 
He joined Swift in 1934 as a clerk 
in the refinery department in Chicago 


—_—= 





R. RENEKER J. A. BARR 
and later became manager of the Swift 
meat packing plant at Winona, Minn., 
assistant manager at South St. Paul, 
Minn., and manager at South San 
Francisco. He was elected a vice presi- 
dent in 1955 and presently has super- 
vision over the company’s 47 meat 
packing plants in the United States, 
construction activities and assists the 
president. He also is a vice president 
and a director of the company’s sub- 
sidiary, Swift Canadian Co., Ltd. 
Reneker, who received the bachelor 
of philosophy degree from the School 
of Business of the University of Chi- 
cago in 1933, joined Swift the follow- 
ing year as a member of the purchas- 
ing department. He became a member 
of the president’s staff in 1950 and 
was elected a vice president in 1955. 
In addition to assisting the president, 
Reneker’s responsibilities include su- 





pervision of the industrial relations, 
public relations and agricultural re- 
search departments. 

Barr was graduated from Indiana 
University in 1930 with the bachelor 
of laws degree and has been with 
Montgomery Ward & Co. since 1933. 

Following plans announced last 
month, Jon Homes retired as chair- 
man of the board of directors at the 
annual meeting after a 52-year Swift 
career. He will continue as a director. 


Silverman Heads New England 
Wholesalers’ Association 


MILTon J. SILVERMAN, president of 
Federal Beef Co., Boston, has been 
elected president 
of the New Eng- 
land Wholesale 
Meat Dealers As- 
sociation. Other 
officers elected 
are: first vice 
president, MIL- 
TON BERGER, 
New England 
Provision Co.; 
second vice presi- 
dent, Martin L. 
Tarpy, Tarpy’s, Inc.; treasurer, Sip- 
NEY A. Lanc, Columbia Packing Co., 
and secretary, Hanotp H. SNYDER, 
Ward Meat Co. 

Lucius F. Foster, Guild Asso- 
ciates, Boston, is the executive di- 
rector. SIDNEY OstTROVITZ, Monarch 
Packing Co., Salem, was elected as 
a director of the association to fill 
a one-year vacancy. 

Directors elected for three year 





S 


M. J. SILVERMAN 





PROVISIONS COMMITTEE of American Meat Institute is shown at 
recent meeting in Union League Club, Chicago. Standing (I. to r.) 
are: Merrill Parsons, AMI; Arval Erikson, Oscar Mayer & Co.; John 
E. Groneck, Krey Packing Co.; Del C. Corbier, Hunter Packing Co.; 
Harold A. Morgenstern, The H. H. Meyer Packing Co.; Lorenz Neu- 
hoff, III, Frosty Morn Meats, Inc.; Frank E. McCarthy, John Morrell 
& Co.; H. M. Mulberry, Swift & Company; Ray E. Parrish, Wilson & 
Co., Inc.; Edward C. Jones, Jones Dairy Farm; Clarence Nockleby, 


rf 


= 


THE NATIONAL PROVISIONER, JANUARY 31, 1959 





Geo. A. Hormel & Co.; Cooney L. Elpers, Emge Packing Co., Inc., 
and Sam Stalter, The Klarer Co. Seated (I. to r.) are: Robert W. 
Sander, The E. Kahn's Sons Co.; T. G. Leiss, Tobin Packing Co., Inc.; 
J. Russell Ives, AMI; committee chairman John R. Jones, Hormel; 
committee vice chairman Dale Kilpatrick, The Rath Packing Co.; 
Emmett T. Stead, Kingan division of Hygrade Food Products Corp.; 
Thomas Enright, William Davies Co., Inc.; William H. Dinnan, Wil- 
liam Davies Co., and Carl C. Neuer, Maurer-Neuer, Inc. 
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terms are: Hyman M. CouEN, Goren 
Packing Co.; Witt1am Ectan, P. 
W. Rounsvell, Inc.; NATHAN EPSTEIN, 
Epstein Co.; Smney Hark, Hark 
Beef Co., and SAMUEL RABINOWITZ, 
Colonial Provision Co., Inc. 


Armour to Increase Board 


The board of directors of Armour 
and Company, Chicago, will be in- 
creased from 15 to 17 members effec- 
tive with the annual meeting on 
February 20, the company has an- 
nounced. Management is nominating 





R. BORCHERS 


E. WILSON 


all present members for re-election 
and E. W. Witson and R. H. Bor- 
cHERS, both executive vice presidents 
of the company, to fill the two addi- 
tional places on the board. Wilson is 
in charge of Armour chemical indus- 
tries, and Borchers directs the foods 
division of the meat packing firm. 


JOBS 


James E. Tuomas has been ap- 
pointed supervisor of the New 
Brighton, Minn., 
rendering plant of 
Van Hoven Co., 
Inc., St. Paul, 
Minn. Thomas, 
who started with 
the firm as a la- 
borer 13 years 
ago, has served 
in nearly all 
phases of plant 
operations, in- 
cluding the pro- 
cedure for stabilizing inedible animal 
fats for use in the feed industry. The 
rendering operations of the company, 
which was founded in 1882, have 
been carried out in New Brighton, a 
suburb of St. Paul, since 1896. 


James Rosinson has been named 
advertising and sales promotion mana- 
ger of Luer Packing Co., Los Angeles. 
Robinson served in the advertising de- 
partment of the Los Angeles office of 
Oscar Mayer & Co. 


Watt Pitney has been promoted 
to sales manager of the Philadelphia 
plant of Oscar Mayer & Co., according 





J. E.. THOMAS 
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to W. R. BoserscuMIpr, general sales 
manager. He succeeds PHIL JATRES, 
who has resigned from the company. 
Pitney served 18 years in the meat 
industry before joining Oscar Mayer 
in 1953 as a market salesman in St. 
Louis. After two years with the com- 
pany, he was appointed a district 
manager. In 1957 he was promoted to 
assistant sales manager of the firm’s 
Davenport, Ia., plant. In his new posi- 
tion, he will be responsible for the 
firm’s total sales program in the areas 


covered by the Philadelphia plant. 


The election of OLrverR Moon as 
vice president of Marhoefer Packing 
Co. of Iowa, 
Postville, Ia., has 
been announced 
by Joun H. Mar- 
HOEFER, presi- 
dent of the par- 
ent company, 
Marhoefer Pack- 
ing Co., Inc., 
Muncie, Ind. 
Moon is also gen- 
eral manager of 
the Postville firm. 
Before joining the company, he served 
with Wilson & Co., Inc., Chicago. 


Rosert E, KRAMER has been ap- 
pointed assistant plant superintendent 
at the Armour and Company plant in 
St. Joseph, Mo. He replaces Marvin 
West, who has been transferred to 
the company’s Omaha plant where he 





OLIVER MOON 


will be connected with cannin 
erations, Kramer has been with Ap. 
mour since 1921 when he joined the 
South St. Joseph plant as a scaler jp 
the firm’s sweet pickle department, 
He has worked in Armour plants jp 
New York, Omaha, Chicago, St. Louis, 
Oklahoma City, Indianapolis, Bip. 
mingham and San Francisco. 


Deno Korraripis has been ap- 
pointed company safety director and 
assistant person- 
nel director for 
Stark, Wetzel & 
Co., Inc., Indian- 
apolis. Kottaridis 
joined Stark, 
Wetzel as a plant 
trainee in the 
company’s curing 
cellar immedi- 
ately after his 
graduation from 
Indiana Univer- 
sity in 1955. In May of that year, he 
entered the military service and served 
as a neuropsychiatric technician. Upon 
his discharge from the service in 1957, 
he returned to Stark, Wetzel as a sau- 
sage yield clerk in the firm’s industrial 
engineering department. 


D. KOTTARIDIS 


Wyatr ApaMs of Adams Brokerage 
Co., Chicago, will be associated with 
Corn Belt Brokerage Co., Chicago, 
effective February 2, Wim R. 
MENDELS, head of the Corn Belt firm, 
has announced. Before organizing his 








GRAND PRIZE of a $20,000 home in recent contest sponsored by The Klarer Co., Louis 
ville, Ky., was won by Mrs. William G. Proffitt, a school teacher from Cave City, Ky. Object 
of contest was to guess number of wieners produced by Klarer during 24-week period 
between May 5 and October 18, 1958. Entry blanks were in Southern Star skinless wieners, 
Slim Jims, Cheezdogs, Magnolia wieners and Long Boys. Pictured in front of grand prise 
home (I. to r.) are: Louis Liebert, Vissman sales department, Klarer; Emil Fleischer, Souther 
Star sales manager, Klarer; Sam Stalter, Klarer's merchandising manager; G. W. Blevens 
general superintendent of Klarer; unidentified man; G. J. Amshoff, president of Klarer, and 
Mrs. Proffitt and Mr. Proffitt, winners of the $20,000 home in the Klarer contest. 


THE NATIONAL PROVISIONER, JANUARY 31, 1959 









pa 


e 


lir 








own company, Adams served with the 
U. $. Department of Agriculture meat 





ed the § grading service for 22 years, including 

aler in fa period of 15 years as a regional and 

tment, § national supervisor. 
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Louis, | PLANTS 

» Bir. A $620,000 contract for the con- 
struction of the proposed abattoir of 

Mm ap- f Nova Scotia Co-operative Abattoir 

or and Ltd., Halifax, Nova Scotia, Canada, 


has been awarded to Kenney Con- 
struction Co., Halifax. The plant, to 
be located on the shores of Bedford 
Basin, may go into operation this year 
if work progresses as planned, 


B. & B. Provisions, Inc., has been 
organized in Philadelphia for the 
manufacture, sale, packing and dis- 
tribution of fresh and frozen meats 
and other food products. 





RIDIS An explosion at Hickory Valley 
Packing Co., West Frankfort, Ill., re- 
ear, he {| sulted in the firm ending operations. 
ee The new Swift & Company meat 
17 packing plant at Wilson, N. C., began 
wa operations on January 21. 
lustrial Over $20,000 damage resulted from 
a fire which destroyed the two-story 
plant of Burlingame Locker Co., Bur- 
kerage lingame, Kan. H. C. PHiiuips, oper- 
d with ator of the plant, reported that be- 
hicago, | tween 8,000 and 10,000 Ibs. of beef 
oe RT and pork was destroyed in the fire 
It firm, along with chickens and turkeys. 
ing his : 





TRAILMARKS 


Ray Ormonp, livestock promotion 
department of Oscar Mayer & Co., 
Madison, Wis., served as one of three 
judges who selected the outstanding 
young farmer from the Madison area. 
The winner was honored by the Madi- 








OUTGOING president of the Packers and 
Sausage Manufacturers Association of Chi- 
cago, William Dukes (right), Saratoga Meat 
Products Co., receives plaque from Scott 
Petersen, jr., Scott Petersen & Co., on be- 
half of association. New president of the 
Chicago association for 1959 is Walter W. 
Lampert, American Provision Co., Inc. 
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THIRD ANNUAL dinner dance, climaxing a year of time and effort, was held recently by the 
Philadelphia Food Trades Committee. The committee was organized in 1943 for the purpose 
of honoring retiring members of the meat and allied industries. Since its founding, it has 
served the added role of better acquainting with one another the active men and women of 
the industry, as well as those who have retired. Members of the committee are (standing, 
|. to r.): George MacMillian, American Stores Co.; Harry Batt, Philadelphia Boneless Beef 
Co.; Bill King, Weilands Pork Products; Sam Krupnick, Trenton Packing Co.; John Gwin, 
Mutual Rendering Co., Inc.; Frank Aurbach, Keystone Rendering Co., Inc.; Morris Small, 
Food Fair Stores, Inc.; Barry Kellinson, Bar-Kel Meats Inc., and Lou Schultz, Pyramid Motor 
Freight. Seated are (I. to r.): Bill Hayes, Hygrade Food Products Corp.; Albert A. Pincus, 
A. A. Pincus & Sons; secretary, Bill Hyland, Swift & Company (retired); president, Andy 
Pavelka, A & P (retired); vice president, Bill Brooks, Brooks Poultry Co.; Jack Kellinson, 
Bar-Kel Meats; Paul Batt, Philadelphia Boneless Beef, and Joe Belack, Friedman & Belack. 





son Junior Chamber of Commerce at 
a banquet at the Oscar Mayer cafe- 
teria on January 20. Oscar Mayer 
contributed an award to the winner. 


EarLE Fritz and CuHar.es SS. 
STEINER, both of Swift & Company, 
Chicago, have received first prize in 





E. FRITZ 


C. S. STEINER 


the Albert Scharwachter Tall Oil 
Contest for their paper on pharria- 
ceutical grade sterols from tall oil. 
Each of the men received a plaque 
and $250 from the tall oil products 
division of Pulp Chemical Associa- 
tion, sponsor of the contest. Fritz, 
who has been with Swift since 1948, 
heads the technical products devel- 
opment division of the firm’s technical 
products plant in Hammond, Ind. 
Steiner, a Swift employe since 1945, 
is head of the chemical engineering 
and process planning divisions in 
Swift’s research laboratories in Chi- 
cago. The first-prize paper prepared 
by Fritz and Steiner concerns de- 
velopment of a process for isolating 


and purifying a material that is sup- 
posed to act in lowering the chol- 
esterol content of blood. 


ABE Cooper, president of Bernard 
S. Pincus Co. of Philadelphia, will 
again head the meat industry divi- 
sion of the Philadelphia Fellowship 
Commission in the 1959 membership 
enrollment campaign to raise $129,- 
000 for the philanthropic work of the 
organization. 


Atlanta Tallow Co., Inc., of Atlanta, 
Ga., will celebrate its 50th anniversary 
in March of this year. S, ZIPPERMAN, 
A. ZIPPERMAN and N. FoGEL are prin- 
cipals in the organization. 


Dr. Roy C. Newron, vice presi- 
dent of Swift & Company, Chicago, 
and CLARENCE K. WIESMAN, manager 
of the development research division 
of Armour and Company, Chicago, 
will serve on the scientific advisory 
council of The Refrigeration Research 
Foundation at its annual meeting. 


DEATHS 


Haron B. Cooper, 63, sales mana- 
ger of the Pittsburgh, Pa., plant of 
Armour and Company, died recently. 
Cooper had been associated with the 
firm for over 32 years. 


MixTon L. WIxpE, 66, retired divi- 
sional superintendent for Swift Cana- 
dian Co., Ltd., died recently. Wilde 
had been with the Swift Canadian 
firm for 38 years before retiring. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,860,678, APPARATUS FOR 
CUTTING FROZEN MEAT, pat- 
ented November 18, 1958 by Howard 
M. Condon, deceased, late of Clinton, 









































and William Cleland, Silver Lake, 
Ohio, assignors, by mesne assignments, 
to Merchants National Bank & Trust 
Company, Indianapolis, Ind. 

A rotary cutter is disclosed for thin 
cutting a block of hard frozen raw 
meat into flake-like pieces. There are 
12 claims in this patent. 


No. 2,860,052, MANUFACTUR- 
ING SKINLESS FRANKFURTS, pat- 
ented November 11, 1958 by John W. 
Firth and Ernest C. Filter, Chicago, 
Ill., assignors to Tee-Pak, Inc., Chi- 
cago, Ill., a corporation of Illinois. 

The casings are marked circumfer- 
entially with an indelible dyestuff 
formed by the interaction of a Naph- 
thol AS and a stabilized tetrazotized 
salt of dianisidine, which dyestuff is 
smoke permeable, capable of with- 
standing heat and moisture accom- 
panying the cooking of the encased 
meat emulsion, and has a readily and 
distinctively visible color which con- 
trasts with that of the peeled sections 




















of smoked and cooked meat emulsions 
whereby those sections which are 
missed in the peeling step can be 
identified by the contrasting color’ of 


22 





the dyestuff on the regenerated cellu- 
lose encasing sections which still en- 
cases said unpeeled sections of smoked 
and cooked meat emulsion. 


No. 2,861,610, PORK CUTTING 
AND DEPOSITING MACHINE, pat- 
ented November 25, 1958 by Joseph 





Douglas Ramsay, Audubon, N. J., as- 
signor to Campbell Soup Company, 
Camden, N. J., a corporation of the 
state of New Jersey. 

There are 12 claims in this patent 
in which the cutting blade of the ma- 
chine is of special shape including 
an inclined camming surface behind 
the cutting edge tending to advance 
the pork in a guide toward the path 
of the blade for cooperation with a 
conveyor. : 


No. 2,860,990, TREATING OF 
HAMS, patented November 18, 1958 
by James M. Guthrie, Crafton, Pa. 

More specifically, the method is for 
preparing the ham for the oven by 
| applying upon 

the surface of 

the ham a sea- 

soning layer 

comprised of 

substantially dry 

sugar of about 
% in. in thickness retained in place 
on the ham in a blanket of cheese 
cloth, wetting the applied and blank- 
eted layer with an edible liquid and 
thereby partially dissolving the sugar 
and forming on the ham a sticky heat- 
liquefiable paste that is adapted slow- 
ly to exude through the cheesecloth 
to the surface of the ham. 


No. 2,860,995, MEAT PROCESS- 
ING COMPOUND, patented Novem- 
ber 18, 1958 by Louis Sair, Evergreen 
Park, Ill., assignor to The Griffith 
Laboratories, Inc., Chicago, Ill., a 
corporation of Illinois. 

A composition useful in treating 
meat and meat products is disclosed, 
comprising a substantially dry homo- 
genous mixture containing from 0.2 
per cent to 20 per cent by weight of 
di-isoascorbic acid or its edible salts, 
and as substantially all of the remain- 
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der a diluting edible carrier compos, 
tion therefor suitable as an additiye 
in the treating process, the carrier 
composition being non-essential fo; 
the nitrite-curing of meat. 


No. 2,860,992, PROCESS oF 
MANUFACTURING LIVER Sav. 
SAGE, patented November 18, 1958 
by Marvin M. Voegeli, Downers 
Grove, and Robert H. Harper, Park 
Forest, Ill., assignors to Swift & Com. 
pany, Chicago, an Illinois corporation, 

In the manufacture of liver sausage 
having a high fat content and a stable 
emulsion the inventors chop the liver 
and the fat together to form an emul- 
sion with the chopping being discon- 
tinued when the emulsion is at a tem- 
perature within the range of 88°-129° 
F., stuff the emulsion into the casings, 
and thereafter cook the stuffed sau- 
sage, cooking being started before 
the temperature of the emulsion cools 
below 88° F. 


No. 2,860,056, METHOD OF 
CHILLING CARCASS MEAT, pat- 
ented November 11, 1958 by Purdy 
Bradford, Palos Park, Ill., assignor to 
Swift & Company, Chicago, Ill, a 
corporation of Illinois. 

In order to reduce shrinkage loss 
attributed to the moisture evaporation 
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fon . 
7} from freshly-killed 
( 0 carcasses, the inven- 
tor proceeds by im- 
0 0 pinging a spray of 
j e water upon a Cal- 
0 4 cass surface to Ie 
move the larger wa 
ter drops therefrom 
to produce a fog 
having discrete water particles, cit- 
culating the fog in a first zone held 
at a refrigeration temperature within 
the range of about 30-35° F. to create 
an atmosphere having an elevated dew 
point within the range of 45-50° F., 
holding the carcass in this zone until 
its surface temperature approaches 

the dew point of the atmosphere, 
then removing the carcass to a set 
ond zone maintained at a normal chill 
ing room temperature without excess 
moisture to complete the chilling. 
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ALL MEAT ... output, exports, imports, stocks 





appear below as follows: 


BEEF 
Number Production 
M's Mil. Ibs. 


Week Ended 
Jan. 24, 1959 , 340 183.0 
ion 17, 1959 365 219.7 
Jan. 25, 1958 . 363 209.2 
Numb VE prod ti 
Ended umber ‘oduction 
om M's Mil. Ibs. 
Jan. 24, 1959 .. 84 10.0 
Jan. 17, 1959 .... 110 12.9 
Jan. 25, 1958 .... , 110 12.8 


Week Ended CATTLE 

Live Dressed 
Jan. 24, 1959 1,075 607 
Jan. 17, 1959 1,065 602 
Jan. 25, 1958 : 1,036 576 
Week Ended CALYES 

Live Dressed 
Jan. 24, 1959 . ; nae 9 
Jan. 17, 1959 - a _. 210 7 
Ss 2). ST eee 116 





Meat Production Rise Takes Setback 


The upward surge of meat production was checked last week, as volume 
of output declined to 428,000,000 Ibs. from the previous week’s produc- 
tion of 454,000,000 Ibs. However, compared with the 398,000,000 Ibs. 
produced in the same week last year, current output showed an 8 per 
cent gain. Slaughter of all livestock was down for the week, but hog and 
sheep kill was up from numbers for the same 1958 period. Cattle slaughter 
lagged by about 23,000 head below last year, while that of hogs showed 
a 174,000-head rise. Estimated slaughter and meat production by classes 


1950-59 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-59 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,420 195.8 
1,445 204.3 
1,246 163.7 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
310 15.5 428 
335 16.8 454 
243 12.0 398 


HOGS 
Live Dressed 
242 138 
248 141 
234 131 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cw. Ibs. 
103 50 el 46.8 
103 rae 47.6 
102 49 14.7 42.7 








OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, Jan, 28, 1959 


Choice steer carc., 7/800 Ibs. ...... 43.00@43.25 
Choice steer carc., 8/900 Ibs. ...... 40.75@41.25 
Choice steer carc., 9/1,000 Ibs. ... 39.50 
Choice heifer carc., 5/600 lbs. ..... 44.50@45.00 
Choice heifer carc., 6/700 Ibs. ..... 43.25@43.75 
Denver, Jan. 27, 1959 

Choice steer carc., 5/700 Ibs. ..... 45.00@45.50 
Choice steer carc., 7/800 Ibs. ..... 43.00@43.50 
Choice steer care., 8/900 Ibs. ..... F 

Choice heifer carc., 6/700 Ibs. .... 43.50 
Good heifer carc., 5/700 Ibs. ...... 43.00 


COLD STORAGE HIDE STOCKS 


Hides and pelts held in cold storage 
on December 31 totaled 71,300,000 
lbs., according to the U.S. Depart- 
ment of Agriculture. This volume com- 
pared with 71,493,000 Ibs. in stock 
a month earlier, 95,653,000 Ibs. a 
year ago, and the five-year average of 
82,687,000 Ibs. as of December 31. 


July-Nov. Ag. Exports Down 


Exports of farm products from the 
United States in the first five months 
of fiscal 1959 were estimated at $1,- 
600,000,000 worth by the Foreign 
Agricultural Service. This valuation 
was 6 per cent less than the $1,702,- 
000,000 for the same period of 1958. 
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CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in Dec., 1958-57 compared, 
as reported by the Canadian Depart- 
ment of Agriculture: 

Dec. Dec. 


1958 1957 Year Year 

Head Head 1958 1957 
Cattle ....174,831 189,125 1,889,280 1,986,251 
Calves . 48,788 60,675 784,767 887,102 
Hogs ..... 783,170 516,858 5,963,928 4,971,477 
Sheep . 45,467 54,174 548,970 581,903 


Average dressed weights of live- 
steck were as follows: 


Dec. Dec. 

1958 1957 Year Year 

Lbs. Lbs. 1958 1957 
Cattle ......510.5 498.8 511.4 505.6 
Calves ...... 141.1 153.9 123.7 127.9 
Wi a. bene 162.1 158.6 163.8 163.4 
RHE re 46.4 44,2 44.9 44.7 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Jan. 24, 1959 was 14.4, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 14.4 ratio for the preceding 
week and 17.9 a year ago. These 
ratios were calculated on ,the basis of 
No. 3 yellow corn selling at $1.175, 
$1.165 and $1.101 per bu. during the 
three periods, respectively. 


1959 


Proposed Oregon Legislation 
Would Affect Meat Inspection 


Highlights of proposed legislation 
affecting laws administered by the 
Oregon State Department of Agricul- 
ture would include those concerning 
meat inspection and livestock slaugh- 
ter in the state. Such proposed legis- 
lation was summarized by the state 
director of agriculture as follows: 

Meat inspection: “Require opera- 
tors to pay full costs of overtime in- 
spection. Permit department to estab- 
lish exempt areas for farm slaughter, 
with farm slaughterers to sell output 
within the area. Eliminate hearing re- 
quirement in designating slaughter 
time between given plants. 

“Confine slaughtering of exempt 
custom plants to their own establish- 
ment. Require retail meat markets and 
locker plants not licensed to slaughter 
to have carcasses of animals they 
handle slaughtered at an officially in- 
spected plant or to identify as un- 
inspected farm slaughtered meats re- 
ceived for custom processing. 

“Permit farmers to sell farm-slaugh- 
tered animals direct to a home con- 
sumer and give the department the 
option of requiring an inspected or 
uninspected tag on such products.” 


AMI PROVISION STOCKS 
Provision stocks as reported to the 
American Meat Institute totaled 108,- 
800,000 Ibs. on January 17. This 
volume was up 4 per cent from 104,- 
200,000 Ibs. in stock a year earlier. 
Stocks of lard and rendered pork 
fat totaled 41,000,000 Ibs. for a 38 
per cent gain over the 29,700,000 

Ibs. in stock about a year earlier. 
The accompanying table shows 
stocks’ as percentages of holdings 


three weeks before and a year earlier. 


Jan. 17 stocks as 
percentages of 
inventories on 


Jan. 3 Jan. 18 

HAMS: 1959 1958 

Cured; S.P.-D.0.. ccvccccece 123 89 

Frozen for cure, 8.P.-D.0. .. 176 100 

Total DAMS. 22 scecccccccdce 147 94 
PICNICS: 

Oued, . B.PicthGe  iesicsseds 83 106 

Frozen for cure, 8.P.-D.0.... 95 108 

TOCRL : QeCMICR co ccide dances 91 107 
BELLIES: 

Omree, Wie ie vdskcacceien 105 114 

Frozen for cure, D.S. ...... 320 67 

Cored, S.PABiGiis fecicccons 110 99 

Frozen for cure, 8.P.-D.C.... 105 101 
OTHER CURED MBEATS: 

Cured and in cure ......... 91 94 
. Frozen for cure ..........4+ 103 123 

THOSE CORP. 66 oisn codivecsess 97 104 
FAT BACKS: 

Genes Th okie c waswesedc's 90 100 


FRESH FROZEN: 
Loins, spareribs, neckbones, 


trimmings, other—Total .. 96 123 
TOT. ALL PORK MBATS .... 108 104 
LARD & BPW aiiccvcnsecccs 116 138 
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PROCESSED MEATS .. . SUPPLIES 





NIMPA’s Central Division 
[Continued from page 12] 

has to be done. Heaven knows that 
around the corner and on every ho- 
rizon there stands a formidable army 
of do-gooders, of bureaucrats, of pol- 
iticians—all eager to hamstring our 
business with an unlimited variety of 
rules, prescriptions and controls. I 
can’t say that by standing together 
we will be able successfully to beat 
off all of the encroachments that are 
steadily and insidiously being made 
on our business activities. I can say, 
however, that by internal divisions 
and by fighting each other, we make 
ourselves easier victims for those who 
would hamstring us with controls. 

“Our job as businessmen in the 
meat industry seems to me to be clear. 
We must learn to work together for 
the betterment of our industry as a 
whole. There is no use kidding our- 
selves. The meat industry has taken 
some mighty wallops in the past. We 
have been beat on by the producers 
and we have been beat on by the 
consumers as profiteers. This name- 
calling might have been somewhat 
more endurable if we had been a lit- 
tle bit more deserving of the name. 
But the sad truth is that among the 
major industries of the nation the 
meat industry currently deserves the 
appellation of “profit-maker” perhaps 
the least of all. 

“This business of learning to op- 
erate our businesses at a profit is some- 
thing that we have got to face up to 


does not have adequate earnings is 
not in a position to improve and mod- 
ernize its plants and equipment and 
to achieve the maximum efficiency in 
operations which are essential to sur- 
vival today. A friend of mine recently 
said: “A modernized industry will be 
in a position to give the producer a 
better return, to give the consumer 
the finished product at a lower price 
and at the same time make more 
money for the packer.’ This may be 
optimistic but it makes a lot of sense 
in that it points up the foolishness 
of dissipating profits in maintaining 
inefficient plants and practices or by 
maintaining groups seeking special 
treatment or special privileges. 

“A healthy industry is one that 
makes a reasonable profit on its in- 
vestment in plant, equipment and la- 
bor. It is my firm belief that a healthy 
industry is one in which the individ- 
ual members work closely together to 
solve the industry’s common prob- 
lems. The sooner that we all under- 
stand this well enough to believe, the 
better!” 

New dual grading plans of the U. S. 
Department of Agriculture were dis- 
cussed at the beef session. 

Saturday features included talks by 
Lee R. Bower, Sugardale Provision 
Co., on “Insurance in the Meat Pack- 
ing Industry,” and by John W. Carney 
of Weiland Packing Co. on “How to 
Control Direct Labor Costs.” Fred 
Sharpe of NIMPA made a sales train- 
ing presentation. 


Packing Co., Troy, Ohio, continues as 
central division vice president for ap. 
other year. Directors elected for q 
three-year term expiring at the ap. 
nual meeting in 1962 were: William 
Young of Field Packing Co., Owens. 
boro, Ky.; Gene Turner of Stark . 
Wetzel & Co., Indianapolis, Ind., and 
Robert Tensfeldt of Stoppenbach Sau. 
sage Co., Jefferson, Wis. Elected for 
a one-year term to fill the vacaney 
provided by Braun’s service as vice 
president was Carl Lavin of Sugar- 
dale Provision Co., Canton, Ohio. The 
directors chose Milwaukee. as the site 
of the 1960 central division meeting 
and appointed director Floyd A. Segel 
of Wisconsin Packing Co., as a com- 
mittee of one to work out the details 
as to time and meeting place. 


Panama Pushes Beef Exports 


A national Livestock Institute has 
been formed in Panama to promote 
exports of cattle and beef. The United 
States has been asked by Panama to 
approve its inspection system, and 
this approval is being granted. Pan- 
ama will then be able to export all 
types of beef products to the U. S. 


Pork, Lamb ‘Plentiful’ 


Pork and lamb were listed among 
“plentiful” foods for February by the 
U. S. Department of Agriculture, 
Supplies of both increased in Janv- 
ary and prices worked lower, a situa- 
tion which is expected to continue in 










































and face up to fast. An industry which Alan Braun of Braun Brothers February, according to USDA. 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS eos a (een 
Pork sausage, bulk, (icl., Ib.) (Iel., Ib.) Whole Ground niger ond Sasa ae = me Py «cian xe 
in 1-Ib. roll ........34%@37% - urer' 8 arge prime, ey 
57 Caraway seed ...... 22 27 , Med. prime. 34 in. ...... 28@30 
Fonnke nc. hide pk. 08% QTd Cominos seed ...... 50 55 a Rigg er te Smail prime .....-...22: ia? 
Pranks. skin BEY $c Mustard seer Peete eee ne +s) seaman Middles, cap off 60a 
ranks, skinless, 50 @b52 OOM 66:0 siaicsiaye.s 23 Clear, 35/38 mm. . 1,05@1.20 Hog skips DOF 9 a8 ae 7@10 
Bolopaa ving” (bulk). 149% @53 yellow Amer. ..... 17 pre waen Ss al 2 Hog runners, green .....20@% 
Bol a pe ug bulk.41 *@45 Oregano ....+-s+e+-- 44 50 Gane: 40/44 <= in Hi 30@1 50 : 
Bolog : |. sliced : Coriander, o'5 Sheep casings: (Per hank) 
ogna, a.c., sliced, 2.17@3.84 Moroceo No.1... 2 24 Clear, 44 mm./up 1.95@2.50 
easel ie en jain si uenss Morjoram, French ... 55 64 oe 6 ee 
Smoked liver, a.c., bulk.41 @47 Sage, Dalmatian, = a elect ssa bi i ig SY 
Polish saus., smoked ..58 @70 NO, 1 seseeeceeee 56 64 Beef weasands: (Each) 
New Eng. lunch spec. ...63 @74 No. 1, 24 in./up 14@ 17 
gn ig ey 8.84@4.92 SPICES sets einen yey loee 
Olive loaf .bulk ....... 4544 @53 % (Basis Chicago, original barrels, Beef middles: (Per set) 
aq etiess 6-7 02., doz.2.88@8. oe bags, bales) Ex, wide. 2% in. /ap. .9.60@3.85 CURING MATERIALS 
ongue, N.C. .... . 1 Spec. wide, 244-2 n..2.35@2.45 ‘ 
Blood, tongue: ace. |... 45% @e4 : Waste : Seeeet Spee med, 17-2 in.{Lesa@i7s Nitrite of soda, in 10. 
Pepper loaf. bulk Pia ee Allspice, prime ..... 4 3 Narrow, 1% in./dn. ..1.15@1.30 PP cay Ay f.o.b. Chgo. .$11. 
-L., SIC 0Z., G0z.. Resifted ...... ure refin gran, $ 
Pickle & pimento loaf ..42%@52 Chili pepper . Mi 53 Beef bung caps:: (Each) nitrate of soda .........+ 5.65 
oa sliced, 2. 88@3.60 = gf ns han vz ae 4 a pe ate —— = ~— — powdered nitrate a6 
stewie ee eneee . 3. Yloves, Zanzibar .... ear, -5 inch . 25@ 29 of s cee scccceseeeec eum 
Ginger, Jam., unbl.. ~H 67 Clear, 4-4% inch . 16@ 18 Salt, paper sacked, f.0.b. 
ny sausace Sieg cme | Gear iiteics: He 8 ycheegran crm io 
(iel, 1b.) East Indies ose 3.20 : ae ee Rock salt in 100-Ib. 280 
Giirediak< th. ion bungs. .1.02@1.04 Mustard flour, fancy. 48 Beef bladders, salted: (Each) Pg f.o.b. whse. Chgo... 
Ne, 1 nnccccceccss i flated .. 20 ‘ : 
Thuringer -......-.+---- + 4 SF West adies nutmeg. 2,40 aie-ime tock eeeted oe i; Raw, 96 basis, f.0.b. N.Y... 6.10 
eee Ore ee Paprika, Amer. No. i .. 5b 514.6% ee age me 13@ 14 Refined standard cane 
a mou pM c 96 Paprika, Spanish ; ; A gran. basis (Chgo.) ....-- 9 
Salami, Genoa siyle ....1.04@1.06 Cayenne pepper ...... i 61 Pork casings: (Per hank) Packers curing sugar 100- 
Salami, cooked ........ 5I@ 54 perner 29 mum. /down -4.50@ 4.60 al — — Reserve, 3. 
Gary laces gehen 81@ 89 mm, 4.40@4.50 a 
Baten ESR, ae 8@ 98 Red, No. 1 ....... 52 32/35 mm. 3.35@3.45 Dextrose, regular: 4 
GREE. oo. os cise secs es 86@ 88 . 2 RO 51 56 35/38 mm. "2'90@3.00  Cerelose, (carlots, cwt.) .... 1% 
CARO Se ee eee 38/44 mm. ...........2.70@2.80 | Ex-warehouse, Chicago ..... fl 
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CHICAGO 


Jan, 27, 1959 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





BEEF PRODUCTS 


(Frozen, Po 





er 


Tongues, No. 1, 32% 

Steers, gen. range: (carlots, lb.) Tongues, No. 2, 29% 
Prime, 700/80) ..... n.q. Hearts, regular, 24%n 
Choice, 500/600 ..... 46% Livers, regular, 35/5 27% 
Choice, 600/700 ..... 46 Livers, selected, 31% 
Choice, 760/800 ..... 44 Lips, scalded, 13 
Good, 500/600 ....... 44 Lips, unsenlded, 13% 
Good, 60)/700 ....... 42% @43 Tripe, scalded, Tha 
Rens cy hb a'aia'e's «0 40% @41 Tripe, cooked, 100s 9n 
Commercial cow ..... 3544 Roc cars saosacds vs 7% 
Canner-cutter cow .. 37 Ri Rs scciee' og 8% 

Udders, 100’s ....... Sn 
PRIMAL BEEF CUTS FANCY MEATS 
Prim (Lb.) (lel prices, Ib.) 
Rounds, mi Wte. 666 54 Beef tongues: 
Trimmed loins corned, No, H eNieieessie 39 
50/70 Ibs. “(iel) ..80 @85 Gores, No... oei6cns 33 
Square chucks, Veal breads, én oz. 1.05 
| 5 rae 4414 et MPU iro. n'n make 0 04 > 1.19 
Arm chucks, 80/110.. 42% Calf tongues, 1-lb./dn.. 29 
Ribs, 25/35 (Ic) ..62 @68 Oxtails, fresh select .. 29% 
Briskets, (lel) ..... 314 @°R 
Ravel, No. : qa---+ SOME BEEF SAUS. MATERIALS 
8 avo, oe 
ta FRESH 
Choice: i apa cow meat, cs) 
ee 53 ATPCIS co ccccccvecess a) 
pn sere he 39% Bull meat, boneless, me 
Rounds, 70/90 lbs --53 @538% 2 ED ET aS 55% 
Trimmed loins 0 Beef trimmings, 
EIN coe ey os ane 67 @72 75/85%, barrels ...... .' 38n 
Square chucks, Beef trimmings, 
70/90 lbs. ........ 44% 85/90%, barrels .....4644@47 
Arm chucks, 80/110... 42% Boneless chucks, 
Ribs, 25/35 (1cl) 54 @64 DAPIOIE  vncseenccvceest 51%@ 
Briskets (el) Pay 34 @35 Beef cheek meat, , 
Navals, No. 1 ...... 16% @17 trimmed, barrels : 3514 
Flanks, rough 1 i a, Beef head meat, bbls. .. 33n 
Veal trimmings, 

Good, (all wts.): boneless, barrels .....48 @49 
MES i osb0.60sn00.0% 52 @i3 1 
ee 438 @44 VEA SKIN OFF 
NM, So vas wc pou 82 @33 (lel carcass prices cwt.) 
eee. Sea, Prime, 90/120 ...... $59.00@61.00 
ER wis 060 cmanenenke 63 @66 Prime, 120/150 .... Ae OMAR OY 

Giese 

Yhoice a MAT Of 
COW & BULL TENDERLOINS Good. 90/150 ...... 48.00@52.00 

Com’], 90/190 .... 44.00@45.00 

C&C grade, fresh Job lots Utility, 90/190 |..... 38.00@40.00 

con’ Tg ee 80@ 8 Cull, GO/12G 2.00002. 33.00@37.00 

ch, A Sr 95@1.00 

oon, 4/5, Ibs. eieciriee 1.05@1.10 CARCASS LAMB 

ED cn0eneewis 1.15@1.29 (lel prices, ewt.) 
Bull, 5 Ibs. EER ee 1.15@1.20 Prime, 35/45 ....:... $42.00@45.00 
Prime, fe/es Wire Kare oP ateses on 
Prime, 55/65 ...... 5 a: 
BEEF HAM SETS Choice, 35/45 ...... 42.00 43.09 

Insides, 12/up, Ib. ..... tabs Choice, 45/55 ...... 39.00@40.00 

Outsides, 8/up. 60 Choice, 55/65 ...... 37.00@38.00 

Knuckles, T4/up, ‘b.” + * 62% @63 Good, all wts. ....... 35.00@37.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 

FRESH BEEF ere. Jan, 27 
STEERS: 

Choice: 

EO Sic sé oie $48.00@50.00 

600-700 Ibs. .......... 47.00@48.00 
Good: 

500-600 Ibs. .......... 45.00@48.00 

| See 43.00@46.00 
Standard: 

350-600 Ibs. .......... 44.00@46.00 
cow: 

Standard, all wts. . None quoted 


Commercial, all wts. a 37.00@39.00 
Utility, all wts. ...... 37.00@39.00 
Canner-cutter ......... 34.00@37.00 


Bull, util. & com’l .... 44.00@46.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. down ........ 54.00@57.00 
Good: 

200 Ibs. down ....... 53.00@55.00 
LAMB (Carcass): 

Prime: 

AL Se ate 41.00@43.00 

oe, See 36.00@40.00 
Choice: 

GE is sale ciele'nsere 41.00@43.00 

RIOR se So oo ies 36.00@40.00 
Good, all wts. ........ 38.00@42.00 
MUTTON (Ewe): 

Choice, 70 Ibs. /down .. 20.00@22.00 


» 70 lbs./down - 20.00@22.00 





THE NATIONAL PROVISIONER, JANUARY 31, 


San Francisco 


Jan. 27 


$48.00@49.00 
46.00@48.00 


47.00@48.00 
45.00@47.00 


43.00@46.00 


41.00@43.00 
38.00@41.00 
37.00@38.00 
34.00@37.00 
44.00@46.00 


(Skin-off) 

None quoted 
53.00@55.00 
39.00@44.00 
38.00@42.00 
38.00@43.00 


37.00@41.00 
38.00@44.00 


None quoted 
25.00@26.00 








1959 


No. Portland 


Jan. 27 


$48.00@49.00 
47.00@48.00 


46.00@47.00 
45.00@46.50 


44.00@46.00 


None quoted 
40.00@ 42.00 
39.00@41.00 
37.00@40.00 
42.00@44.50 


(Skin-off) 
52.00@56.00 


47.00@55.00 


42.00@44.50 
38.00@ 43.00 


42.00@44.50 
38.00@43.00 
38.00@42.00 


23.00@25.00 
23.00@25.00 








_BEEF-VEAL- LAMB... Chicago and outside 


NEW YORK 


Jan. 27, 1959 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 


Steer: (Non-locally dr., cwt.) 
Prime, care., 6/700.$49.00@51.00 
Prime, care., 7/800. 49.00@50.50 
Choice, ¢are., 6/700. 48.50@50.00 
Choice, care., 7/800. 46.50@49.00 
Good, eare., 5/600.. 45.00@46.50 

, 6/700.. 45.50@47.0) 

. ., 6/700... 56.00@61.00 

Hinds., pr., 7/800.. 56.00@59.00 

-, 6/700... 55. 

Hinds., ch., 7/800.. 53 

Hinds., gd., 6/700.. 

Hinds., gd., 7/800.. 


BEEF CUTS 
(Locally dressed, Ib.) 
Prime steer: 


Hindatrs., 
Hindatrs., 








53.00@57.00 
52.00@55.00 


600/700 ...56 @62 
700/800 ...56 @61 


Hindqatrs., 800/900 ...55 @6U0 
Rounds, flank off ....55 @58 
Rounds, diamond bone. 

pO ea ere 551% @58 
Short loins, untrim, ..75 @s5 
Short loins, trim. ....92 @1.03 
MO sins. wuetas heleae’ 18 @20 
Ribs (7 bone cut) ...60 
Arm chucks ......... 46 @bt5 
SD Viekb dhe voles 28 @26 
ROOM e.ctits ge tie b:4 veel 15 @20 


Choice steer: 
Hindqtrs., 600/700 ...55 @61 
Hindgqters., 700/800 ...53 @add 
Hindatrs., 800/900 ...52 @h55 
Rounds, flank off ....54 @57 
Rounds, diamond bone 





BENE) OF. vad dudicevee 55 @58 
Short loins, untrim, ..54 @62 
Short loins, trim. ....73 @&6 
WT cob bdpbceseseee aa @19 
Ribs (7 boneecut) ... @57 
APM CHUCKS ..0655 66008 44a4s 
Se ne ee Te POOR Ee 27 @aR5 
FONE -civecccKctsaacs 14 @19 


FANCY MEATS 


(lel prices) 







(Lb.) 
Veal breads, 6/12 oz. ........ 1.15 
BR OR SMEs sate tas oc ewocteos 1.30 
Beef livers, selected .......... 39 
a ke ee re re 25 
Oxtails, %-lb., frozen ........ 24 

LAMB 
(Careass prices, ewt.) 

(Local) 
Prime, 45/dn, ....... 45.00@50.00 
Prime. Cg ee ee 43.00@48.00 
Prime, 55/65 ....... 41.00@45.00 
Choice, 45/dn. ....... 43.00@49.00 
Choice, 45/55 . -+. 39.50@45.00 
Choice, 55/65 39.00@43.00 
Good, 45/dn, . 42.00@46.00 
Good, 45/55 .. . 40.00@44.00 
Good, 55/65 ......... 39.00@42.00 
(Non-locals) 
Prime, 45/dn. ....... 42.00@46.00 
Prime, 45/55 ....... 41.00@45.00 
Prime, 55/65 ......: 39.00@ 42.00 
Choice, 45/dn, ....... 42.00@ 46.00 
Choice, 45/55 ..'.... 40.00@45.00 
Choice, 55/65 ....... 39.00@41.00 
Good, 45/dn, ........ 41.00@43.00 
Good, 45/55 ......0. 40.00@43.00 
Good, 55/65 .......... 39.00@42.00 

VEAL—SKIN OFF 

(Carcass prices) (Non-local) 
Prime, 90/120 ........ 62.00@65.00 
Prime, 129/150 ...... 61.00@64.00 
Choice, 90/120 ....... 52.00@58.00 
Choice, 120/150 ...... 51.00@57.00 
Good, 90/down ...... 49.00@53.00 
Good, 90/150 ........ 50.°0T55.00 
Stand., 90/down ..... 48.00@56.00 
Stand., 90/150 ...... 47.00@49.00 
Calf., 200/dn., ch - 49.00@51.00 


Calf., 200/dn., gd. ... 48.00@56.00 
Calf. 200/dn., std. ... 46.00@48.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended Jan. 
24, 1959, with comparisons: 


STEER AND HEIFER: Carcasses 


Week ended Jan. 24 .... 138,488 

Week previous ........ 11,029 
cow: 

Week ended Jan. 24 .... 969 

Week previous ........ 1,895 
BULL: 

Week ended Jan. 24 .... 202 

Week previous ........ 278 
VEAL AND CALF 

Week ended Jan. 24 .... 15,304 

Week previous ........ 9,063 
LAMB: 

Week ended Jan. 24 .... 64,343 
- Week previous ........ 62,437 
MUTTON: 

Week ended Jan. 24 .... 348 

Week previous ........ 188 
HOG AND PIG: 

Week ended Jan. 24 .... 18,561 

Week previous ........ 17,489 
BEEF CUTS: Lbs. 

Week ended Jan. 24 .... 728,839 

Week previous ........ 288,055 
VEAL AND CALF CUTS: 

Week ended Jan. 24 .... 36 

Week previous ........ ion 
LAMB AND MUTTON: 

Week ended Jan. 24 .... 3,530 

Week previous ........ 365 
PORK CUTS: 

Week ended Jan. 24 ....2,479,906 

Week previous ........ 1,190,250 
OFFAL: 

Week ended Jan. 24 .... 624,601 

Week previous ........ 366,670 
BEEF TRIMMINGS: 

Week ended Jan. 24 .... 32,000 

Week previous ........ 32,000 
BEEF CURED: 

Week ended Jan. 24 ....1,003,578 


Week previous ........ 13,324 
PORK CURED AND SMOKED: 
Week ended Jan. 24 .... 618,561 
Week previous ........ 424, 
LARD AND PORK FAT: 
Week ended Jan. 24.... 
Week previous ........ 


23,558 
16,920 


LOCAL SLAUGHTER 

















CATTLE: Head 
Week ended Jan. 24 .... 12,894 
Week previous ........ 13,953 

CALVES: 

Week ended Jan. 24 .... 7,076 
Week previous ........ 8,837 

HOGS: 

Week ended Jan. 24 .... 50,070 
Week previous ........ 55,531 

SHEEP: 

Week ended Jan. 24.... 40,516 

Week previous ........ 45,051 

PHILA. FRESH MEATS 
Jan. 27, 1959 

STEER CARCASS: (Local, cwt.) 
Choice, 5/700 ...... $48. 00@50.00 
Choice, 7/800 ...... 46.50@49.00 
Good, “o hace ee 45.50@48.00 
Hinds., ch., 144/168. 55.00@57.00 
Hinds., gd.. 144/168. 54.00@55.00 
Rounds, choice ..... 55.00@59.00 
Rounds, good ..... 54.00@56.00 
Full loin, choice .,. 52.00@55.00 
Full loin, good .... 49.00@54.00 
Ribs, choice....... 54.00@60.00 
Bites GORE viescc cs 50.00@55.00 
Arm chucks, ch, ... 44.50@47.00 
Arm chucks, gd. - 44.00@46.00 


STEER CARC.: (non-local, ewt.) 
i) 50@ 


Choice, 5/700 ...... 48. 49.50 
Choice, 7/800 ...... 47.50@49.50 
300d, 5/800 ........ 46.00@47.75 
Hinds., ch., 144/168. 57.0)@58.00 
Hinds.. gd., 144/168 54.00@55.00 
Rounds, choice ..... 57.00@59.00 
Rounds, good ...... 55.00@57.00 





Full loin, choice ... 53.00@55.00 


Full loin, good .... 50.00@53.C0 
Ribs, choice ....... 51.00@58.00 
Riba, goed. .:...... 50 yor ay 00 


Arm chucks, ch. ... 
Arm chucks, gd. ... 


VEAL CARC., LB.: 





Prime, 99/150 .... q. 
Choice, 90/150 58@62 58@e2 
Good, 50/90 53@56 
Good, 90/120 $i 54@58 
LAMB CARC., LB.: Local West 
Prime, 30/45 ..... 45@48 45@47 
Prime, 45/55 ..... 43@47 43@46 
Choice, 30/45 ....45@48 45@47 
Choice, 45/55 ....43@47 43@46 
Good, 39/45 ...... 4°@45 42@45 
Good, 45/55 ...... 40@43 40@42 


.25 

















PORK AND LARD 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 


SKINNED HAMS 


F.F.A. or fresh Frozen 








10/12 

12/14 

14/16 

16/18 

18/20 

a ie ee 20/ 
atte ees 22/2¢ 
24/26 
25/: 
25/up 

PICNICS 
F.F.A. or fresh Frozen 
264%4n ...... on SEEGER 264on 
ee EU. Goiccea sus 24n 
DOE <ewsienss 6 Ra 24n 
UE Kons was 9's og: Barer 24n 
23@24n ‘Sy os” eee 
23@24 . 8/ap,. 3's: in. .... Zn 

FRESH PORK CUTS 

Job Lot Car Lot 
Sere Loins, 12/dn. ...... 2 
PTS Loins, 12/16 40% 
87@37% Loins, 16/20 ...... 37 
a Loins, 20/up ...... 35 
83@34.. Butts, 4/8 ........ 31 
31%.... Butts, S/12 ....... 304on 
81%.... Butts, 8/up ...... 30%4n 
ee be; BAAR. <vccs obs 354% 
| ee I, BIB ian ¢in00 0,5 27% 
BBs sssie-n Ribs, 5/up ........ 2446u 
~ po—nominal, b—bid, a—asked 


Chicago price zone, Jan. 28, 1959) 


BELLIES 
F.F.A. or fresh Frozen 
Se 6b ate kee Oe 28n 
- SSS Ra tC. re os 28 
26@26%, 10/19 ines 26@261, 
Oe a 25% 
Be LEN ks ws rc Ye | Se 2314 
. A Poe DRIER oaks cxted 22% 
ee ree | ee 201% 
Branding Quality D.S. Bellies 
ieee pais 20/85 ......... 2h n 
oeewecees 25/30 ......... 20%n 
G. A., froz., fresh D.S. clear 
20/< 20n 


17 20/25 
25/3 





FAT BACKS 
Frozen or fresh Cured 
REN O/S ---cwniivies 74on 
SASS er fee 7% 
a Lg so R% 
DAT ison. o6 is ho! een 9% 
ae 14/16 ..... 10@10% 
ee re ae 11 
BO ingny seas 4 SAA 11 
BONA. cide oi i OE 11 


OTHER CELLAR CUTS 


Frozen or fresi Cured 
12.. Sq. Jowls, boxed ....... n.q. 
10.. Jowl Butts, loose ...... 12a 
11.. Jowl Buts, boxed ...... n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JAN. 23, 1959 


Open High Low Close 

Mar. 9.55 9.62 9.55 9.57 

May = 9.75 9.80 9.75 9.80a 

July 9.87 9.90 9.87  9.90a 

Sept. 10.00 10.00 9.95 9.97 
Sales: 960,000 Ibs. 

Open interest at close Thurs., 


Jan. 22: Jan. 1, Mar. 172, May 75, 


July 97, and Sept. 12 lots. 


MONDAY, JAN. 26, 1959 


Mar. 9.55 9.60 9.55 9.60a 
May 9.75 ° 9.80 9.75 9.77a 
July 9.95 9.95 9.90 9.90a 

, 10.07 10.00 10.00a 


Sept. 10.05 
-07 


Sales: 760,000 Ibs. 

Open interest at close Fri., Jan. 
23: Jan. 1, Mar. 171, May 75, July 
101, and Sept. 16 lots. 


TUESDAY, JAN. 27, 1959 


Mar. 9.55 9.55 9.55 9.55 

omy 9.75 9.75 9.75 9.75 

July ..... Aeaik wee 9.87a 

Sept. 9,95 10.00 9.95 10.00 
Sales: 400,000 Ibs. 


Open interest at close Mon., Jan, 


26: Mar. 176, May 78, July 103, 
and Sept. 17 lots. 
WEDNESDAY, JAN. 28, 1959 
. 9.50 9.52b 9.50 9.52b 
a 972 972 9.70 9.72 
July 9.82 9.82 9.82 9.82b 
Sept. eee 9.92b 


Sales: 400,000 Ibs. : 

Open interest at close Tues., Jan. 
21: Mar. 175, May 76, July 103, 
and Sept. 20 lots. - 


THURSDAY, JAN. 29, 1959 


Mar. 9.60 9.60 9.52 9.57 

May 9.72 9.77b 9.72 9.77b 

July 9.82 9.90 9.82 9.90 

Sept. 9.95 10.00 9.95 10.00 
Sales: 1,000,000 Ibs. 


Open interest at close Wed., Jan. 
28: Pier. 174, May 77, July 105, 
and Sept. 20 lots. 





26 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, JAN. 23, 1959 


Open High Low Close 
Mar. 8.85 8.89b 8.85 8.89b- .93a 
May. ar« wale “> 8.92b- .96a 
S| ee sate ae 9.00b- .05a 
Sept. 9.05 9.05 9.05 9.00b- .08a 

Sales: 120,000 Ibs. 
Open interest at close Thurs., 
Jan. 22: Jan. 6, Mar. 47, May 31, 


July 37, and Sept. 2 lots. 


MONDAY, JAN. 26, 1959 


Mar. 8.92 8.85 8.82 8.82b- .88a 

May 8.92 8.97 8.92 8.85b- .90a 

July 9.00 9.00 8.90 8.92b- .95a 

Sept. 9.05 9.05 9.05 9.00b- .05a 
Sales: 1,320,000 Ibs. 


Open interest at close Fri., Jan. 
23: Jan. 6, Mar. 46, May 31, July 
37, and Sept. 3 lots. 


TUESDAY, JAN. 27, 1959 


8.82 8.82 8.78 8.75b- .80a 
8.85 8.85 8.84a 8.82b- .87a 
er oats . 8.88b- .92a 
9.00b- .05a 


Mar. 
May 
July 
Sept. . say mee 

Sales: 240,000 Ibs. 

Open interest at close Mon., Jan. 
26: Mar. 45, May 31, July 45, and 
Sept. 7 lots. 


WEDNESDAY, JAN. 28, 1959 


Mar. 8.66 8.68 8.65 8.65b- .67a 

May 8.80 8.80 8.77a 8.75b- .79a 

July 8.90 8.90 8.85 8.83b- .87a 

Sept. 9.00 9.00 8.95 8.94b- .96a 
Sales: 1,320,000 Ibs. 


Open interest at close Tues., Jan. 
27: Mar. 48, May 31, July 45, and 
Sept. 7 lots. 


THURSDAY, JAN. 29, 1959 
Mar. 8.67 8.70 8.67 8.67b- .72a 
May 8.80 8.82 8.80 8.78b- .82a 

“82 
rae. 8.82b- .90a 


8.95b-9.00a 


Open interest at close Wed., Jan. 
28: Mar. 41, May 32, July 46, and 
Sept. 8 lots. 


ee Chicago and outside 


| 
| 
| 





MARGINS LOSE LAS 


T WEEK'S GAINS 


Declining live hog costs failed to match markdowns op 


pork -this week, resulting in a 
proving trend in cut-out margi 


reversal in last week’s im. 
ns. Light hogs still showed 


plus margins, while mediumweights fell over to the nega- 


tive side. 


—180-220 lbs.— —220-240 lbs.— —240-270 Ibs — 
Value A Value Value" 
per percwt. per percwt. per 
ewt, fin, ewt. fin. ewt, eed og 
alive yield alive yield alive —_yieiq 
Ba MME ete oa oe $12.28 $17.49 $11.61 $16.23 $10.90 $15,19 
Bat Cute; et... 5.659% 4.54 6.51 4.58 6.43 4.17 5.16 
Ribs, trimms., ete, ... 2.03 2.81 1,88 2.62 1.80 259 
tet Or Tee ich cscs $16.94 $16.56 $16.01 
Condemnation loss -08 -08 -08 
Handling, overhead 1.65 1.50 1.33 
TOPE: “OORP oo. cits 18.67 26.67 18.14 25.37 17.42 24.19 
TOTAL VALUE ....:. 18.85 26.91 18.07 25.28 16.87 g¢ 
Cutting margin ....+$ .18 +$ .24 —$ .07 —$ 09 —$ 55 —$.p 
Margin last week ..+ .37 + 560 + O05 + .07 — 86 —119 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


FRESH PORK (Carcass): (Packer style) 


80-120 Ibs., 
120-180 Ibs., 


LOINS, No. 1: 


No. 1-3. None quoted 


U.S. 
U.S. No. 1-3.$29.00@31.00 





SRA ee ee 45.00@50.00 
UE Te” Sa a apne 45.00@50.00 
ROP Ms. s) Waska x s sae 45.00@49.00 

PICNICS: (Smoked) 

4- 8 Ibs. ............ 32.00@40.00 

HAMS: 
hes i ene eit 49.00@55.00 
SS ke eee eee a 47.00@5: 
BACON “‘Dry’’ Cure, No. 1: 

Pie. 36g sgee ture 38.00@ 48.00 

a Fee 8 38.00@ 47.00 
EE CO. kc enehesions 38.00@ 46.00 

LARD, Refined: 
See. OO 6 0p 05.0% 14.50@16.00 
50-Ib. cartons & cans.. 13.00@16 00 
BOE sisvccncaaticue 12.50@15.50 


San Francisco No. Portland 
J 27 n, 27 


i Jan, 
(Shipper style) (Shipper style) 


None quoted None quoted 
None quoted $28.50@ 30.0 
$46.00@ 50.00 45.00@48.0 
46.00@50.00 46.00@48.0 
46.00@52.00 46.00@49.0 
(Smoked) (Smoked) 
32.00@36.00 34.00@ 38.00 
54.00@58.00 53.00@57.0 
52.00@54.00 52.00@55.0 
50.00@52.00 46.00@51,0 
46.00@50.06 45,00@ 48.0) 
45.00@48.00 44,00@46.0 
18.00@19.00 16,00@20.0 
17.00@18.00 None quoted 
15,00@17.00 3.00@18. 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Jan, 27, 1959 


(lel. Ib.) 
Hams, skinned, 10/12 .. 454, 
Hams, skinned, 12/14 .. 43 
Hams, skinned, 14/16 .. 42 
Plonicas,, 4/6. Ib6. svk0< 27 
Picuies; 6/8 ibe: ...6.. 25 
Pork loins, boneless ... 63 
Shoulders, 16/dn. loose... 29 

(Job lots, Ib.) 

Pare VO os oie ves 5 2 16 @l16% 
Tenderloins, fresh, 10's..83 @&5 
Neck bones, bbls. ...... 10 
MR SOE. Cok rhaseweas 14 
POO, Otis WOM. 6 sie ae Th 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers) 
Pork trimmings: (Job lots) 
40 


1% lean, barrels .... 16 
50% lean, barrels .... 17%, 
80% lean, barrels .... 36 
95% lean, barrels .... 43 

Pork head meat ........ 27 
Pork cheek meat, 
WE, hens kan cewenns 34 


CHGO. WHOLESALE 
SMOKED MEATS 


Jan, 27, 1959 

Hams, skinned, 14/16 Ibs., (Av.) 

Ste Or eee | 
Hams, skinned, 14/16 Ilbs., 

ready-to-eat, wrapped ........51 
Hams, skinned, 16/18 Ibs., 

No Ui aa Shick 4S cues va oo 47 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ........ 48 
Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped ........39 
Bacon, fancy sq. cut seed- 

less, 10/12 lbs., wrapped 41 


Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service pkg. ........52 


PHILA., N. Y. FRESH POR 
LOCALLY DRESSED 
Jan. 27, 1959 

PHILADELPHIA 
Reg. loins, 8/12 
Reg. loins, 12/16 
Boston butts, 4/8 
Spareribs, 3/down 
Spareribs, 3/5 
Skinned hams, 10/12 .. 
Skinned hams, 12/14 ... 
Pienics, s.s. 4/6 
Pienies, s.s. 6/8 
Bellies, 8/10 
NEW YORK 
Loins, 8/12 Ibs. 
Loins, 12/16 Ibs. ...... 

Hams, sknd., 12/16 ....44 
Boston butts, 


PACKERS’ WHOLESALE 
LARD PRICES — 


Refined lard, drums, f.0o.b. 
Chicago. ...6.. sicker ene 
Refined lard, 50-lb. fiber 
cubes, f.o.b, Chicago ...-+ 
Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 
Leaf, kettle rendered, a 
drums, f.o.b. Chicago ....- 
Lard flakes ........+++stemm 
Neutral drums, f.o.b. 
Chicago 
Standard shortening, 
N. & S. (del.) 
Hydro, shortening, N.&8.. 





















(FA 


Ung 


Wet 

: 
50% 
60% 
60% 


80% 
Stea 
(8 


Feat 







































WEEK'S LARD PRICE 








P.S. or Dry 
D. R. rend. 
cash loose 
tierces (Open 
(Bd. Trade) Mkt.) 
Jan. 23. 9.35n 8.50 
Jan, 26. 9.35n 8.50 
Jan, 27. 9.35n 8.3744n 
Jan. 28. 9.30n 8.50a 
Jan, 29. 9.30n 8.50n 
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>. Portland 
Jan, 27 
pper style) 
vone quoted 
8 .50@ 30.0 


5. 00@ 48.0) 
6 .00@ 48.00 
6 .00@ 49.00 
(Smoked) 

34 .00@ 38.00 


3.00@57.0 
12.00@ 55.0 


6.00@51.00 
16.00@20.0 


None quoted 
13.00@18.0 
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BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise 
Wednesday, Jan, 28, 1959 
BLOOD 


Unground per unit of 
MINE, WER A. wec cee secesecenes $7.75-8.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


indicated) 


Low test ... 9.00n 
Med, test .. 8.75n 
High test . 8.50n 





PACKINGHOUSE FEEDS 
Carlots, ton 

bagged. 115.00@117.50 
50% meat, bone scraps, bulk .... 110.00@112.50 
60% digester tankage, bagged ... 117.50@122.50 
60% digester tankage, bulk ..... 115.00@117.50 
80% blood meal, bagged ........ 140.00@ 150.00 

Steam bone meal, 50-lb. bags 
(specially prepared) 97.5 
60% steam bone meal, bagged .. 85.00@ 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


50% meat, bone scraps, 


per unit of rammOnia.;.../.../3% *6.00 

Hoof meal, per unit ammonia ...... *6.75@7.00 

DRY RENDERED TANKAGE 

ta eet, per unit: prot. ........... 1.95@2.00n 

Medium test, per unit prot. ........ 1.90@1.95u 

High test, per unit prot. .......... 1.85@1.90n 
GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ...... 24.00 

Cattle jaws, feet (non-gel.), ton .. 8.00@12.00 

WNC TO ei ccwiwruccwedwss 11.00@16.00 

Pigskins (gelatine), cwt. ........ 6.50@ > 75n 

Pigskins (rendering), piece ...... 15@2 

ANIMAL HAIR 

Winter coil, dried, 

NN a 55.00 
Winter coil, dried, midwest, ton .. 50.00 
Cattle switches, cents, piece sees 244@38% 
Winter processed (Nov. -Mar.) 

a err 14@15% 


Summer processed (April-Oct.) 
INE Silo Gis Sse) ern’ dhdiae: de Saw none qtd. 
‘Delivered midwest, 


n—nominal, a—asked. 


BY-PRODUCTS ... FATS AND OILS 





TALLOWS and GREASES 


Wednesday, January 28, 1959 








The midwest inedible tallow and 
grease market late last week was 
mostly a bid and offering affair; some 
items were wanted at last trade lev- 
els, with sellers asking fractionally 
higher. Bleachable fancy tallow was 
bid at 6%c, special tallow at 6%c, 
and yellow grease at 6%c, c.a.f. Chi- 
cago. Bleachable fancy tallow was bid 
at 7c, c.a.f. New York, on regular 
material, and at 7%c for hard body 
product; the same had inquiry at 7%c, 
c.a.f. Avondale, La. 

On Monday of the new week some 
choice white grease, all hog, and 
bleachable fancy tallow, hard body, 
sold at 7%c, c.a.f. New York. Buying 
inquiry out of Avondale, La. was un- 
changed at fractionally under the de- 
livered East levels. Bleachable fancy 
tallow was still bid at 6%c, c.a.f. Chi- 
cago, and at 6%4c, f.o.b. Chicago. Edi- 
ble tallow was offered at 8%%c, c.a.f. 
Chicago, and at 7%&c, f.o.b. River, or 
Yec under last trading. 

The eastern inquiry on Tuesday 


was a little better, with reports of 
trade on choice white grease, all 
hog, at 75sc, and regular production 
bleachable fancy tallow at 7c, all 
c.a.f. New York. It was reported that 
hard body bleachable fancy tallow 
was bid at 75%c, same delivery point, 
and offered at 7%4c. Yellow grease 
was bid at 6%c, c.a.f. East on regu- 
lar product, and at 7c on low acid 
material. Choice white grease, all hog, 
was bid at 7%c, and bleachable fancy 
tallow at 7c, c.a.f. Avondale, La. 
Special tallow was bid at 7%c, c.a.f. 
New York. Edible tallow was offered 
Yec lower at 8c, c.a.f. Chicago, and 
again at 7%c, f.o.b. River, with buy- 
ers quiet. Bleachable fancy tallow 
sold within the range of 6%@7e, c.a.f. 
Chicago. The general inedible market 
was inclined to some firmness. 

The midwest and eastern destina- 
tion market at midweek on inedibles 
was unchanged; buyers and sellers 
were fractionally apart as to their 
ideas, The edible tallow market, how- 
ever, kept on to its soft undertone, 
with reported sales at 7¥%c, f.o.b. 
River, and at 7%c, c.a.f. Chicago. 
B-white grease traded at 6%c, c.a.f. 















VITA- -CURAID™, 


MOST VITAL AID FOR YOUR 
PUMPING AND CURING PICKLE 


#||piIRST Lt es 


© Toronto 10, Canada 


New York 13, N.Y. © San Francisco 7, Cal. 








The most compiete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 


Modern Method", 


listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoRATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 
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John Morrell & Co., General Offices, Chicago, Ill. 
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Chicago. Original fancy tallow sold 
at 7%c, c.a.f. New York. 

TALLOWS: Wednesday's quota- 
tions: edible tallow 7%c, f.o.b. River, 
and 7%c, c.a.f. Chicago; original 
fancy tallow, 7%@7%c; bleachable 
fancy tallow, 6%@7c; prime tallow, 
6%@6%c; special tallow, 6%c; No. 1 
tallow, 6%c; and No. 2 tallow, 54@ 
5¥%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
6%@6%c, B-white grease 6%c, yel- 
low grease 6¥%c, house grease 5%c. 
The choice white grease, all hog, was 
quoted at 7%c, c.a.f. New York. 


EASTERN BY-PRODUCTS 


New York, Jan. 28, 1959 

Dried blood was quoted today at 
°$6.75 per unit of ammonia. Low test 
wet rendered tankage was listed at 
*$7.25@$7.50 per unit of ammonia 
and dry rendered tankage was priced 
at $1.70 per protein unit. *Nominal. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JAN. 23, 1959 


Prev. 











Open High Low Close close 
Mar. - 13.32 13.35 13.28 13.34 13.24 
May .. 13,15 13.20 13.15 13.12 
July . 12,94b 13.01 12.95 12.94 
Sept. .... 12.45b 12.52 12.52 12.42b 
Oct. . 12.33b hee te 12.32b 
Dec. .... 12.20b 12.15b 
Sales: 193 lots. 
MONDAY, JAN. 26, 
Mar 13.39 13.34 
May 13.23 13.19 
July 13.04 12.99 
Sept. .... 12.50 12.48b 
Oct i acs 12.39b 
Dec. .... 12.25b 12.17b 
Sales: 141 lots. 
TUESDAY, JAN. 27, 1959 
-. 13.31 13.31 3.3 13.27 13.32h 
- 13.13 13.16 13.15 13.18 
- 12.93b 12.96 12.96 12.98b 
‘ 12.40b 12.44 12.47b 12.48b 
. 12.30b thas 12.37b 12.37b 
abe ae 12.25b 12.25b 
Sales: 95 lots. 
WEDNESDAY, JAN. 28, 1959 
Mar. 13.25b 13.24 13.10 13.14 13.27 
May - 13.12 13.12 13.01 13.02 13.15 
July - 12.90b 12.91 12.82 12.84 12.96 
Sept. .... 12.40b 12.40 12.40 12.37b 12.47b 
Oct. - 12.28b 12.28 12.28 12.27b 12.37b 
Dec. .... 12.25b 12.25 12.25 12.15b 12.25b 
Sales: 155 lots. 
Wednesday, Jan. 28, 1959 
Crude cottonseed oil, f.o.b. 
SE eS GUS > 9 0 terns 0.0 hb 0 amet ois lla 
Southeast y' 11%n 
A ding 6 070.4 64's 0 0's ka . 10% @11n 
Corn oil in tanks, f.o.b. mills 115%n 
Soybean oil, f.o.b. Decatur .. 9% 
Coconut oil, f.0o.b. Pacific Coa 18%a 
Peanut oil, f.o.b. mills .......... 12%a 
Cottonseed foots: 
Midwest and West Coast ........ 14%@ 1% 
TE © eho td wives i 6805 bod crises sesw 14%@ 1% 


OLEOMARGARINE 


Wednesday, Jan, 28, 1959 
White dom. vegetable (30-lb. cartons) ... 26 


Yellow quarters (30-Ib. cartons) .......... 27 
Milk churned pastry (750 Ibs., 30's) ..... 23% 
Water churned pastry (750 Ibs., 30’s) ..... 2214 
Bakers steel drums, ton lots ............ 18% 
Wednesday, Jan. 28, 1959 
Prime oleo stearine (slack barrels) ...... 11 
Extra oleo oil (drums) ..............0.5- 16% 
Prime oleo oil (drums) .................. 16 


nm—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS — 





Big packer hides steady to spots frac- 

tionally higher — Small packer and 

country hides mostly steady—Light 

trading in calfskins at nominally 

steady prices — Sheepskins steady, 
nominal. 


CHICAGO 


PACKER HIDES: At the start of 
this week, steady bids were main- 
tained on most selections. Some de- 
mand was noted for heavy native 
steers at picked points. Colorado 
steers were in good demand, with in- 
quiry on butt-brands moderate. 

A good volume of hides moved on 
Tuesday. An estimated 70,000 hides 
sold, with heavy native cows %c 
higher at 15@15%c. Branded cows, 
Northern and River, sold at 14c, 
with some Denver’s at 13%4c and 
Wichita’s at 14%c. Butt-brand steers 
sold steady at 10'%c, while Colorados 
moved %c higher at 10c. A few cars 
of River-Northern light native steers 
sold at 20%c, up le. 

At midweek, heavy native steers 
from Mason City, Peoria and Omaha 
sold at 21%c. St. Paul and Eau Claire 
stock sold at 19c and some. Fargo’s 
at 18%c. Another car of Northern 
light cows reportedly sold at 19%c, 
but the price was not confirmed. A 
car of Chicago bulls sold at 11c and a 
couple cars of heavy native cows and 
branded cows sold steady. 

SMALL PACKER AND COUN- 
TRY HIDES: Scattered trading took 
place this week, with steady prices 
prevailing, mainly on the lighter 
weights. Small packer 50/52-lb. Mid- 
westerns were firm at 164%@17c, as 
were 60/62’s at 13@13%c. The 50/ 
52-Ib. locker-butchers held firm and 
were quoted at 13%@14c, while 
48/50-lb. renderers were quoted at 
13@13%c. Glue hides were nominal 
at 9@9%c. Good Northern horse 
hides, firm, scarce, with trimmed 
quoted at 8.25@8.50 and untrimmed 
at 8.75@9.00. 

CALFSKINS AND KIPSKINS: 
Late last week a fair quantity of light 
and heavy calfskins changed hands 
with no prices disclosed. On Monday, 
about 35,000 Northern light skins 
sold at 70c and heavies at 65c. Rivers 
in this deal sold at 2%c less. Domestic 
and export buyers were believed to 
have participated. Small packer all- 
weight calf held steady at 46c nomi- 
nal, were allweight kips were listed at 

36c nominal. Country allweight calf 
was quoted at 34@35c nominal as 
were allweight kips at 24@25c. 

SHEEPSKINS: The market was 
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steady, due in some respect to poor 
weather conditions at many points, 
No. 1 River shearlings were quoted 
at 1.15@1.35, and some poorer grades 
were reported down to 1.00. No, 2s 
held steady at .50@.60, while No, 3 
were quoted at .30 nominal. Lamb. 
pelts were slightly easier, with some 
trading reported at 2.60@2.80. 
pelts were pegged at .16@.17 nomi- 
nal. Fall chips were quoted steady 
at 2.00@2.25. Pickled lambs were 
listed at 11.00 and sheep at 13.00, 
both nominal. 






CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
Jan. 28, 1959 1958 
Lgt. native steers ....20%,@21n 154% @16n 
Hvy. nat. steers ...... 12 @12% 81%4@ 
Ex, Igt. nat. steers ..224%4@23n 19 @19%n 
Butt-brand. steers oes 10%n 7 
Colorado steers 10n 6%n 
Hvy. Texas steers oe 10n Thr 
Light Texas steers .... 16n 12n 
mx. lgt. Texas steers.. 1914n 16n 
Heavy native cows ...15 @15% 10%@lln 
Light nat. cows ..... *19 @25 144% @1T 
Branded cows ........ 14 @14%n 9 @10n 
Native bulls .......... 10%@11 6 @m 
Brande1 bulls ........ 914 @10n 6n 
Calfskins: 
Northerns, 10/15 Ibs. 65n 410 
10 lbs./down ....... 70n 3Tign 
Kips, Northern native, 
DESO POs ot <ea cee es 5l4%n 32 @32hn 


SMALL PACKER HIDES 


STEERS AND COWS: 
60 Ibs. and over ....13 @13%n Sn 
12n 

















Oe TR eb ees Dees 16 @16%n 
SMALL PACKER SKINS 
Calfskins, all wts. ... 46n 2 
Kipskins, all wts. .... 36n 24 @2in 
SHEEPSKINS 
Packer shearlings: 
|e ESE eee 1.15@1.35 1.75@3.00 
No. 2 «+e. .50@ .60 1.35@1.75 
DFR oon ast dade .16@ .17n .21@ 2 
Horsehides, untrim. ..8.75@9.00n 7.75@8.2%n 
Horsehides, trim. ....8.25@8.50n 7.25@7.Tin 
~~ *Includes cooler hides. 
N.Y. HIDE FUTURES 
FRIDAY, JAN. 23, 1959 
Open High Low Close 
Jan. ... 16.75b 18.30 18.30 18.00b- .50e 
Apr. ... 15.90b 16.06 16.06 16.06 
July ... 15.50b 15.89 15.87 15.70b- 75 
Oct. 15.20b 15.40 15.40 15.30b- 50a 
Jan. ... 14.90b Cae ni 15.00b- 30a 
Sales: five lots. 
MONDAY, JAN. 26, 1959 
Jan, . 17.50b =21.00 18.75 20.00- 21.00 
A. 6 ae 16.35 16.35 .20b- 
July ... 15.60b are cee 15.75b-16.008 
Oct. ... 15.25b 15.40b- 
Jan. . 14.80b wees aoe 
Sales: four lots. 
TUESDAY, JAN. 27, 1959 
Apr. ... 16.00b 16.06 16.06 16.06b- 2M 
July . 15.75b = 15.75 15.70 15.70 
Oct. . 15.25b ease 15.25b- 75 
Jan, . 15.25b 15.35b- 7a 
ees. ueet afte 15.35b- 758 
Sales: eight lots. 
WEDNESDAY, JAN. 28, 1959 
Apr. ... 16.15b COT ss SSS 
July ... 15.80b 15.95 15.90 
Oct. . 15.45b ~~ 
Jan. . 15.40b 
Apr. ... 15.35b 
Sales: 11 lots. 
TIURSDAY, JAN. 29, 1959 st 
Apr, ... 16.20b 16.63 16.50 16.65b-1 
July ... 15.90b 16.20 16.15 16.20b- Si 
Oct. . 15.45b 16.00 15.75 J 
Faas. 33 TRAD V2... is 15, 850-1618 
Apr. ... 15.35b 15.75b-16: 
Sales: 10 lots. 
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Cor. date 
1958 
5% @16n 
8%4@ mn 
9 @19%n 

7 
6Yn 
Tin 
12n 
16n 
0% @1in 
4% @1Tn 
9 @10 
6 @%m 
6 


41%n 
3Tign 


32. @32%n 
Sin 


12n 


27n 
24 @2in 


1.75@3.00 
1.35@1.%5 

.21@ 2 
7.75@8.250 
7.25@7.Tn 


LIVESTOCK MARKETS ...Weekly Review 





Name Legislative Group To 
Represent N. Mex. Cattlemen 


as reported by the USDA: 


SALABLE LIVESTOCK AT 
12 MARKETS IN DECEMBER 










i slati : CATTLE 
A special legislative committee to Dec. 1958 Dec. 1987 
represent the livestock industry in the Ghieawe a ocsnseersereres 314,208 211,168 
New Mexico legislature this year has — Denver ...0...0..02.51. 39,988 41,822 
ake ad Fort Worth ............ 20,713 23016 
been named by W. I. Driggers, Santa Indianapolis ........-.. 31,121 35,187 
: iy Co eee 77,124 84,136 
Rosa, -oseagiiel the New Mexico Oklahoma City ........ 28,397 39,627 
ssociation. OMAR icc cicccesdiene 165,552 157,768 
Cattlegrower s — St; Bee ac cee 64.966 63,380 
‘The general objective of our or- St. Louis NSY ........ 62.787 72415 
ae Il b Sioux City ............. 131,568 119,024 
ganization will be to seek economy, 8. st. Paul 222222222... 94,912 92.761 
sound business administration and Mathie 22.2 deces 2 047,631. ~ 958,567 
laws which will help the growth and ssi 
development of our state,” Driggers Cite 2,273 3,827 
‘ “ ‘ ; ; ; . ENS. vans ebbionees 2,889 3,038 
said. aig legislation a will BPOUNVID 66.45 c cdc mennves 2,602 3,836 
e Tr or i n- POPE EOE 5 cusceinesees 6,968 8,885 
be sponsor y = & - wi ©.8 - BRGIOREDONO. oii ccewcee 2,613 3,617 
nounced as the bills are introduced. Kansas City .......... 4:576 5,975 
Oklahoma City ........ 3,698 5,486 
PORE oir. & oka 6 @hcgies'e 0.6 6,965 5558 
MRE Ry eee 2,747 3,136 
SLAUGHTER STEERS, HEIFERS = ft. fone Nay 1200001. 9317 12042 
Slowk -CHY-— sii encieees 9,958 10,680 
Steers sold out of first hands for rag SBR is Sida A 46,632 51,887 
slaughter at seven markets in Dec., Totals 101,238 _ "117,967 
years 1958-57, and percentages of anes 
each grade are shown below: Ghissan taster ak 227,229 209,591 
Number of head Percentages CINGtANEE 6:66 Fees '00 46,987 53,134 
Grade 1958 1957 1958 1957 Wentien) eco: cassis 13,436 11,031 
Dee. Dec. Dec. Dee, Porte Worth: .6 0. dcccesss 7,536 8,822 
Prime .... 27,705 27,875 7.3 8.3 Indianapolis ........... 156,177 165,763 
Choice ... 194,178 155,287 50.9 46.0 eee ONES. bcs eaacce 62,439 62,084 
Good ..... 132,653 137,875 34.8 40.8 Oklahoma City 1.1.11; 11,475 10,291 
Standard . 23,781 15,340 6.2 4.5 SRE - boaccdsvethaetee 220,274 190,899 
Come... 402 60 & ge Yi; CONGR wane csaaesor 130.772 121,408 
Utility 2,618 1,364 "7 “4 St. Louis NSY ........ 245.653 258.686 
All grades 381,337 337,801 ae aha 2a?) | 3, eee pri 243,680 213,193 
Buse Beall. -clathe ssc 288°770 257.878 
CALENDAR YEAR picker alas fais Bees. 
Grade 1958 1957 1958 1957 TORR 5. <p wishinwien cos 1,654,421 1,562,775 
Prime .... 176,168 226,738 4.5 5.9 
Choice ....1,945,598 2,079,943 49.2 54.3 SHEEP 
Good ..... 1,553,445 1,302'849 39.38 34.0 Thies 
Standard. '246/618 192925 62 5.1 9s AO Rian rie 
om'l. ... 1/678 i ee oa 52,651 
Utility ... 30,740 27,221 ‘8 P 4 Cotas 52,6: 
All grades 3,954,257 3,830'872 iw, ie ee by 


Indianapolis .. 
Kansas City 















Oklahoma City 5,033 
U.S. LIVESTOCK IMPORTS OMAN. 6.0005 61,900 
St. Joseph a 28,425 
Number of cattle and calves from St. Lonis NSY 30,490 29,1 
° Sioux City .. 41,484 37,6) 
Canada and Mexico passed for entry S. St. Paul 65.630 56.443 
into the United States, Nov. 1958-57, Mota: co: sic ce kses ce 415,744 ~ 388,798 


Canada i 
tian west esa dl Sfna INTERIOR IOWA, SO. MINN. 
: 1957 1958 1957 F 
Oe ...,... 93,525 120,139 58,377 _55,218 Receipts of hogs and sheep as re- 
Jan.-Nov, ....630,058 329,113 408,476 270,613 ported by the USDA: 
Note: During the 11 months of 1958, 40,797 Hogs Sheep 
sheep and 6,983 hogs were received from Canada Dec, 1958 .wcccccccccees 1,644,000 127,300 
compared with 16,408 sheep and 710 hogs a year NOY Ise cicsasestxsecte 1,601,500 93,300 
earller. TG, IM oh 03 Ted n'secses 1,477,000 121,500 





Western Range Grazing Not As 
Good Jan. 1 As Year Earlier 


Winter grazing conditions in the 
West on January 1, 1959, were 
slightly less favorable than last year, 
but otherwise were the best since 
1951, according to the Agricultural 
Marketing Service, USDA. 

The reported condition of cattle 
at 84 per cent compared with 85 per 
cent a month earlier, 85 per cent last 
year, and an average of 80 per cent. 

The reported condition of sheep 
and lambs at 84 per cent compares 
with 86 per cent a month earlier, 86 
per cent last year, and an average of 
81 per cent. 


Urge Producers To Sell Hogs 
More Promptly This Winter 


The Iowa Swine Producers Asso- 
ciation has urged farmers to market 
their hogs early this winter to help 
reduce the “forecasted surplus” of 
hogs later in the year. 

Farmers were urged to sell this 
year’s pig crop at 220 Ibs. or less. 
“The lighter weights not only make 
‘better pork’ but also will help reduce 
the flood of hogs on the market next 
spring,” Rolland Paul, field secretary 
for swine producers, pointed out. 

The association also asked hog buy- 
ers to “discriminate” against heavy 
weight hogs by lowering prices. Paul 
said discrimination against heavy hogs 
will encourage earlier marketing. 


LIVESTOCK CARLOADINGS 


A total of 6,129 railroad cars was 
loaded with livestock in the week 
ended January 17, the Association of 
American Railroads has reported. This 
is 313 more cars than loaded last year. 








YArds 7-4477 


35 Years Experience on Chicago Market 
HOG ORDERS A SPECIALTY 


B. J. "BARNEY" FLANAGAN 


CHICAGO STOCK YARDS 
214 Exchange Bldg. 




















Y 31, 199 





WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 


GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 





Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 

















EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, January 24, 1959, 
as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 
11,006 hogs; shippers, 
15,872 hogs; and others, 19,375 
hogs. Totals: 20,325 cattle, 136 
calves, 46,253 hogs and 2,865 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour, 





Armour... 2,274 203 3,305 Ne 
Swift .. 2,798 242 3,877 1,261 
Wilson . 1,277 Se 4,16 mae 
Butchers 3,440 80 basa 
Others . 1,467 2,665 1,589 
Totals 1,2 256 445 14,097 2,850 
OMAHA 
Cattle & 
Calves Hogs errs 
Armour . 6446 10,865 : 
Cudahy ... 8,873 9,382 
Swift ..... 4,466 7,971 
Wilson .... 4,047 6,849 
Gr. Omaha. 763 pian 
Cornhusker 846 
Kingan .- 1072 
Neb, Beef.. 799 
Omaha D.B. 464 
Omaha . 609 
O'Neill - 1,057 
| ae OD ee — 
ee 
Rothschild, 1, i! oT Ree 
Union .... 1,192 = 
Others .... 605 14,448 
Totals ..20.497 49,515 12,541 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,718 - 11,252 
Hunter . 4,941 
Krey 5,190 
Heil 1,996 
Totals 1,718 . 23,379 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 3,059 79 10,516 4,686 
Armour,. 2,982 22 8.283 1,231 
Seitz ... 886 oa 
Others . 3,904 3,403 


Totals* 10,831 101 22,202 + 5,917 
*Do not include 323 cattle, 5, i 7 
to 





hogs and 3,767 sheep direct 
packers. 
sIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 3,469 A 17, 953 3: 
Swift .. 3, 680 --. 17,838 
8.C. Dr 

Beef 4,598 
8.C. 

Pork . ns - 12,282 
Raskin . 1,029 ara - 
Butchers 345 Oy 
Others . 9,138 21 964 1,380 

Totals 22,259 . 60, 037 9, 820 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 974 2,901 <a 
Dunn ... 106 eae plans 
Dold ... 60 ws 105 
Excel .. 1,252 a aK f re 
oS ee aus ~ 775 
Swift .. ae Sas wt eee 
Others . 1,22 hie 221 953 
Totals 3,621 ... 3,227 3,116 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 1,377 21 130 134 





Wilson . 959 43 890 scan 
Others . 1,305 147 1,269 605 
Totals* 3,641 211 2,289 739 
*Do not include 647 "cattle, 19 
calves and 5,185 hogs direct to 
packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy . i gs 471 
Atlas 652 pea on‘ 
United . 445 wee 109 
Gr. West. 367 co ; 
Ideal ... 365 

Manning 290 


Goldring 228 


Clough'ty athe 

Star ... 219 as 

Klubnikin 75 14 a 

Coast .. 41 eae 174 

Others . 762 12 ree 
Totals 3,444 26 1,394 


30 





DENVER 
Cattle Calves Hogs Sheep 
Armour.. 56 3 2,798 
Swift 658 8 3,146 8,491 
Cudahy . 838 5 4/530 on 
Wilson . 473 9,627 





Others . 4,167 11 1,082 655 
Totals 6,192 24 8,761 22,571 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 4,759 2,331 20,478 3,913 
Bartusch 1 1009 ei iat dine 
Rifkin 736 
Superior 1,921 Sats is 
Swift .. 4,046 1,765 27,740 
Others . 3,377 3,400 14,683 





Totals 15,848 %, 496 62, 901 


CINCINNATI 
Cattle Calves Hogs Sheep 


7,811 





Gall . oe 

Se hlachter a Poise ite aS 
Others . 1,578 $20 11,¢€ 405 
Totals 1,578 320 11,653 405 

FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 615 365 896 3,768 
Swift .. 524 316 1,567 4,589 
City 246 a3 126 aes 
Rosenthal 40 3 ius 49 
Totals 1.425 684 2.589 8.403 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Jan. 24 week 1958 

.131,636 146,217 153,578 

. 808,291 359,029 249,587 

-. 77,041 108,840 74,462 


CORN BELT DIRECT 
TRADING 

Des Moines, Jan. 28— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


samen aged AND GILTS: 
U , 200-220.$16.00@16.75 


Cattle 
Hogs 
Sheep 


1 

. 1, 220-240. 15.50@16.50 

Yo. 2, 200-220. 15.75@16.50 
2, 220-240. 15.25@16.25 

- 14.50@15.75 

» 15.50@16.25 


3, 270-30). 13.35@14.75 





U.S. No. 1-3, 270-330 13.50@14.50 
U.S. No, 1-3, 330-400 13.00@14.00 
U.S. No. 1- 3. 400-550 11.50@13.50 
Corn Belt hog receipts, 


as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
Jan, 22 ....100,000 68,000 58,000 
Jan, 23 .... 52,000 53,000 30,000 
Jan, 2 .... 27,000 49,000 25,5 
Jan. 26 .... 90,000 120,000 77,000 
Jan. 27 .... 75,000 68,000 50,000 
Jan, 28 . 60,000 46,009 67,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Jan. 
28 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr...$26.00@31.00 
Steers, good ....... 24.50@ 26.00 
Heifers, gd. & ch... 25.00@28.00 
Cows, util. & cut... 18.50@21.00 
Cows, can, & cut... 15.50@18.50 


Bulls, util. 
VEALERS: 

Good & choice ..... 80.00@34.00 

Calves, gd. & ch. .. 26.00@28.00 


& com'l, 22.00@23.75 


BARROWS, GILTS: 
U.S. No, 3, 270/300. 14.75@15.25 
U . 1-2, 180/200. 16.50@16.75 


-2, 200/240 16.50@17.00 





220-240 15.75@16.00 
U , 240/300 15.00@15.75 
T , 180/220 16.00@16.75 


, 220/270 15.50@16.50 


fmf | 


- 14.50@15.00 
13.00@14.50 





330/550 
LAMBS: 
Good & choice 
Good & ch, 


17.00@18.00 
17.00@17.50 


(shorn) . 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended s 17, 1959 (totals compared), as reported by 


the U. S. Department of Agriculture: 
8 
Cattle Calves Hogs ppd 
Boston, New York City Area! . 12,894 7,076 50,070 40,516 
Baltimore, Philadelphia .......... 8,273 523 30,552 3,617 
Ciney., Cleve., Detroit, Indpls. .... 15,138 3,318 127,672 15,715 
RO IN adie av ocr eetss oes en 23,49 6,132 51,307 7146 
Bt. PRG WEIS; AT ORST: 5. hhc 5 cha 27,140 20,323 126,347 18:17 
OE Se BROODS ick ised cc san seas 5ST 999 88,183 6,364 
Sioux City-So. Dak. Arent ........ 21,119 oa 0,046 299 
ee ee Pe Re eer ee ree 38,731 142 91,551 19,491 
ORE AID ing kd wide a0 9 bee eelewes We 12,087 1,062 34,402 7,134 
lowa-So. Minnesota® .............+- 30,112 7,720 345,883 37,510 
Louisville, Evansville, Nashville, . 
EE © 5c Ba adh n va<sanaee ods 6,304 2,917 53,392 
Georgia-Alabama Area’ ........... 354 2,877 25,218 
St. Joseph, Wichita, Okla. City ... 18,452 1,024 45,933 
Ft. Worth, Dallas, San Antonio ... 9,184 3,962 21,493 16,647 
Denver, Ogden, Salt Lake City .... 17,200 212 16,006 34,496 
Los Angeles, San Fran, Areas® .... 17,429 1,990 26,049 27,755 
Portland, Seattle, Spokane ........ 6,207 262 17,393 4,587 
Grand Otals 26 ccccccsccvecsccce 280,622 60,639 1,261,497 274,875 
Totals same week 1958 .........302,207 81, 396 1,114,658 220,596 


1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, &%, 

St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. eda 
St. Louis National Stockyards, 'B. St. Louis, Ill., and St. Louis, Mo, ‘4p. 
cludes Sioux Falls, a. Mitchell, Madison, and Watertown, 8. Dak, 
®Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. "Includes Al 
bert Lea, Austin and Winona Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Bstherville, Fort Dod , Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas 
ville and Tifton, ®Includes Los Angeles, San Francisco, So. San 
Francisco, San Thy and Vellejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended January 17 compared with 





the same week in 1958 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows; 
GooD VEAL 

STEERS CALVES HOGS* LAMBS 

All Good and Grade Bt Good 
Stockyards Weights Choice Dressed Handyweights 
1958 1957 «1958 + «1957. «19581957 «19581981 
Toronto *+....$26.50 $20.08 $36.42 $30.50 $24.00 $26.75 $23.00 $23.10 
Montreal 19.20 31.75 26.30 24.10 27.45 19.55 1180 
Winnipeg 19.26 33.62 32.70 21.25 23.66 18.62 192 
Calgary 20.20 25.25 22.45 20.50 22:59 17.80 2050 
Edmonton 18.75 28.50 25.70 20.60 28.25 18.40 21% 
Lethbridge 19.75 26.00 19.50 20.20 22-75 18.25 19% 
Pr. Albert |. 17.90 28.00 24.00 20.50 22.25 16.80 18% 
Moose Jaw 17.75 27.40 20.00 20.50 22.25 .... 1880 
Saskatoon 18.25 ‘00 27.00 20.50 22.30 17.10 192 
Regina ..... 17.85 31.50 25.00 20.50 22.25 17.00 .... 
Vancouver 19.50 24.25 23.00 wae en vote ae 





~ ¢Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tit 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida; 
during the week ended January 24: 


Cattle Calves Hogs 
Week ended Jan. 24 .............000. ,200 1,000 18,700 
Week previous (six days) ........... 2,148 1,172 19,338 
Corresponding week last year ........ ¢ 3,476 1,303 21,970 





LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis 
ville on Wednesday, Jat. 
28 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Jan. 
28 were as follows: 







































































yess P die ae ol . CATTLE: 
Steers, prime ...... 29. 30.5) 
Steers, choice |... .. CT RR —~-—-plae 
Steers, good ....... 2 24.00@27.25 aan on 
Heifers, choice..... 26.75 @28.75 Heifers, stand. 
Heifers, good ...... 23.50@26.75 Gown. wil. & com‘ 
Cows, util. & com’l. 18.00@18.75 Cows, can. & cu 
Cows, can. & cut... 15.00@18.00 
2 mgs Bulls, util. & pons 
Bulls, util. & com 1. 22.00@ 23.50 VEALER 
Bulls, cutter ...... 20.00@ 22.00 Chot 8: 39.00@40.0 
BARROWS, GILTS: Good & choice |... 35,006@300" 
No. 3, nee 16.00@16.25 . 
: 3, 240/27 15.50@16.25 BARROWS, GILTS: % 
- 3: 370/300. 14.75@15.25 190/200 Ibs. ....... 16.5 pr 
Yo. 1-2, 180/240 16.50@17.00 300/80 = ie ae i pir 
Jo. 2- 50 30 Ibs. ....... 
var’ Conan os cae 230/250 Ibs. ....... 7o0@ its 
3, 240/300 14.75@16.2 No, 2-3, 250/280 1a o0@i6s 
Sows, ‘U.8. No, 1-3: OR co : 
A I re 14.50@15.00 SOWS, U.S. No. 1-3: 
tS or es 14.00@14.50 350/400 lbs. ......-- 15.50 only_ 
SOOJEED! or. eke kas 12.75@14.00 400/600 Ibs. ......- 14.25@14.” 
LAMBS: LAMBS: 
Good & ch. (wooled) 17.50@18.75 Choice & prime . 21,002 
50@19. 
Good & ch, (shorn). None atd. Good & choice ..... 18.50@ 
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SLAUGHTER 
REPORTS 





jal reports to the NATION- 


1, PROVISIONER 


showing 


the 


number of livestock slaughtered at 
ended 


13 centers for the week 


January 24, 1959, compared: 
CATTLE 
week 
ended Prey, 
Jan. 24. week 
20,3825 22,479 

Le ae 11,701 12,460 

OQmaha*t 29'132 321477 

N.§. Yardst 1,718 1,654 

st, Josepht. 10,369 9,870 

sioux Cityt. 14,579 13,880 

Wichita*t .. 3,172 3,697 

N, York. Bost.. 

Jer. Cityt. 12,894 13,953 
Okla, City*t 4,518 6,285 
Cineinnati§ . 598 =—-3..689 
Denvert 8 - 9,662 
St. Paulf .. 1: 14,415 





Milwaukee? . 5,265 


. 133,871 249,786 
HOGS 


Chieagot ... oa 
- Cityt.. My 091 
ha*t .. 479 
. "8. Yardst 33°39 
St. Josepht. 23,476 
Sioux Cityt. 48.326 
eee . 13,138 
N. York, Bost.. 
Jer, Cityt. 50,070 
Okla, City*t 7, 
Cincinnati§. 12.718 
Denvert ... 10,049 
St. Paulf .. 48,218 
Milwaukeet. 5.051 


Totals 


35,517 
16,577 
60,594 
28,382 
25,673 
50,573 
16,307 


55,531 
7,356 
9,044 

56,145 
5,995 


131,287 


27,186 
10,849 
13,009 
35,409 
21,834 
26,947 
10,012 


64,207 
10,429 
10,853 
46,646 

4,843 





Totals ...344,850 382,709 282,224 
SHEEP 

Chicagot ... 2,865 6,002 7.342 
Kan, Cityt.. 2,850 5,809 2,686 
Omaha* t . 15,085 19,621 947 
Se vardst =... es 3,232 
St. Josepht. 9,684 18,424 6,855 
Sioux Cityt. 6,141 7,291 21563 
Wiehita*t .. etare 1,105 
N. York. Bost.. 

Jer. Cityt. 40,516 45,051 38.865 
Okla, City*t 739 v0 Bt 
Cincinnati§ . 89 sag 
Denvert ... 29,281 28,888 18,063 
St. Pault .. 6.4386 8,998 4.726 
Milwaukeet . 945 1,286 3 

Totals ...114,581 142,889 90,031 

*Cattle and calves. 

+Federally inspected slaughter, 
including directs. 

{Stockyards sales for local ‘slaug’- 


ter, §Stockyards receints for local 


slaughter, 


including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 


week ended Jan. 17: 


CATTLE 
Week 
ended 
Jan. 17 
Western Canada.. 17,387 
Eastern Canada .. 19,725 
| AES eee 87,11 ) 
HOGS 
Western Canada.. 98,483 
Eastern Canada .. 84,470 
: | SRC 182,953 
a hog carcasses 
... See 94,956 
SHEEP 
Western Canada.. 4,362 
Eastern Canada .. 4,153 
RS Se i 8,515 


Same 

week 

1958 
21,809 
22,440 
44,249 
58,073 
49,598 
107,671 
117,634 
4,753 
3,646 


~ 8.399 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 


week ended Jan. 24: 


84 
Total (incl. ” 
directs) .1,898 317 
Prey. wk, 
Salable ... 144 25 
Total (inet. ie 
directs) .2,775 
—ees 


*Includes hogs 


Cattle Calves Hogs* Sheep 


18,364 8,066 


464 16,988 9,342 


at 31st Street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves = Sheep 
Jan, 22. 394 4 4,000 1,305 
Jan, 23. 2 wit 42 11,220 2,466 
Jan, 24. ; 806 20 
Jan, 26.21, ase 89 13,138 7,906 
Jan. 27. 7,500 100 11,000 3,500 
Jan, 28. 16,000 100 13,500 4,000 
*Week so 
far .45,155 289 37,638 15,406 
Wk. ago.39,843 245 40,316 12,345 
Yr. ‘ago.41,772 539 31,406 6,445 


*Including 96 cattle, 3,855 hogs 


and 1,695 sheep direct to packers. 
SHIPMENTS 

Jan. 22. 2,524 ... 2,588 2,044 
Jan. 28. 8938 89 2,402 824 
Jan, 24. 380 25 1022 195 
Jan. 26. 6,130 +..- 2,871 3,000 
Jan. 27. 3,000 ... 8,500 2,000 
Jan. 28. 7,000 ... 8,000 3,500 
Week so 

far ...16,120 8,871 8,029 
Wk. ago.16,606 107 9,850 8,778 
Yr. ago.18,101 157 7,778 3,113 

JANUARY RECEIPTS 
1959 1958 
Caste 6is06. 190.533 184,465 
ee eer 234,279 220,235 
| ike eee ar rgree 73,913 49,466 
JANUARY SHIPMENTS 
1959 1958 

CHR Sick. ts 96,900 99,208 
EE: ao unde eh ad 69,326 66,167 
i ene bere 48,995 22,467 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., Jan. 28: 
Week Week 
ended ended 
Jan. 28 Jan, 21 

Packers’ purch, .. 31.815 34,720 

Shippers’ purch. .. 15,732 17,472 

WOteiis. 665 ike: 47,547 52,192 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 

for the week ended Friday. 

Jan. 23, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 216,200 380,100 105,700 
Previous 
week 246,000 437,500 143,700 
Same wk. 
1958 210,000 309,800 83.500 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, week ended Jan. 23 
Cattle Calves Hogs Sheep 

Los Ang....3,590 125 1,480 250 
N. P’tland.2,250 325% 2,475 1,325 
San Fran.. 80 10 190 28 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Jan. 28 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $27.50@29.00 
Steers, good ...... 23.50@ 25.50 
Heifers, gd. & . 25.50@27.00 
Cows, util. & com’l. 18.50@21.00 
Cows, can. & cut... 14.00@19. 4 
Bulls, util. & com’l. 21.50@23.5 
Bulls, cutter 18.50@21. 00 


VEALERS: 
Choice & prime .... 
Good & choice 
Stand. & good 


BARROWS, GILTS: 
ay beg 8. 220/240. 
U. 240/270. 

8S. Ne 3 270/300. 
. No, 1- 2, 180/220 

No. 1-2 


Coast 


None quoted 
eta ee 31.00@39.00 
. 27.00@31.00 


16.00@16.25 


3, 180/220 
. 220/270 
SOWS., U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 
LAMBS: 
Good & choice ..... 
Good, choice (shorn) 








8.00@20.00 
is. 00@19.00 


1959 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Jan. 27 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
Chicago 


N.S. Yds. 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 


180-200 A 
200-220 B 


. None qtd. 
. None qtd. 


220-240 C .. None qtd. 
J.8. No. 2: 
180-200 D .. None qtd. 


200-220 E 
220-240 F 
240-270 G 
U.S. No. 3: 
200-220 H 
220-240 J 
240-270 K 
270-300 L 


. None qtd. 
. None qtd. 
. None qtd. 


. None qtd. 
. None qtd. 
. None qtd. 
None qtd. 


U.S. No. 

180-200 M "$17. 25-17.50 
200-220 N 17,25-17.75 
220-240 P 16.75-17.75 
U.8. No. 2-3: 

200-220 Q . 16.75-17.25 
220-240 R_ .. 16.50-17.25 
240-270 S_ .. 16.00-16.75 
270-300 T .. 15.50-16.25 
U.S. No. 1-2-3: 

180-200 V_.. 17.00-17.50 
200-220 W . 16.75-17.50 
220-240 Y .. 16.50-17.50 
240-270 Z .. 16.25-17.00 
SOWS: 

U.S. No, 1-2-3: 


180-270 HB. 1 
270-330 HD. 15. 
320-400 HF. 1 

1 











$17.25-17.50 


17.25-17.50 
None qtd. 


17.25-17.50 
17.00-17.50 
16.50-17.25 
16.00-16.65 


16.50-16.90 
16,00-16.50 
15.50-16.00 
15,00-15.65 


Kansas City 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


Omaha 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


St. Paul 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


17.25-17.50 $17.00-17.50 $16.50-17.25 $16.25-17.25 


17.00-17.50 
16.65-17.25 


16.75-17.00 
16.25-16.85 
15.75-16.50 
15.25-15.85 
17.90-17.25, 
16.85-17.25 
16.50-17.00 
16.00-16.65 


None qtd. 
None qtd. 
14.50-15.00 
13.25-14.50 





& CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. 30.50-31.50 
900-1100 Ibs.. None qtd.  30.50-31.50 
1100-1300 Ibs.. None qtd. 30.00-31.75 
1300-1500 Ibs.. None qtd.  28.25-31.25 
Choice: 
700- 900 Ibs... 28.00-29.50 29.00-30.50 
900-1100 Ibs.. 28.00-29.50 28.50-30.50 
1100-1300 Ibs.. 27.50-29.25 27.50-30.50 
1200-1500 Ibs... 26.75-28.50 26.50-30.00 
Good: 
700- 900 Ibs.. 26.00-28.00 27.00-28.50 
900-1100 Ibs.. 26.00-28.00 26.00-28.50 
1100-1200 Ibs.. 25.50-27.50 25.00-27.50 
Standard, 
all wts . 23.00-25.75 24.00-27.00 
Utility, 
all wts. .. 19.00-23.60 20.00-24.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. 
800-1000 Ibs.. None qtd. None qtd. 
Choice: 
600- 800 Ibs.. 27.00-28.25 
800-1000 Ibs.. 26.50-28.00 
Good: 
500- 700 Ibs.. 25.00-27.00 
700- 900 Ibs.. 24.00-27.00 
Standard, 
all wts. 22.00-25.00 
Utility, 
all wts. .. 18.50-22.00 19.00-23.00 
COWS: 
Commercial, 
all wts, 20.00-21.00 20.00-21.50 
Utility, 
all wts. .. 19.00-20.00 18.50-20.50 
Can. & cut., 
all wts. .. 14.00-19.50 16.50-20.00 
RULLS (Yris. Fxel.). All Weights: 
Commereial . 22.50-24.00 25.50-26.00 
Utility . 21.00-23.00 23.00-25.50 
CMACRR: ia) <s-< 18.00-21.50 21.50-23.00 
VEALERS, All Weights: 
Ch.  & pe... a4 35.00-41.00 None atd. 
Stand. & gd. 23.00-36.00 26.00-35.00 
CALVES (500 Lbs. Down): 
Choice ..-. 28.60-35.00 None qtd. 
Stand. & gd. 19.00-29.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Chelee. .c<.s 18.50-19.25 19.25-20.00 
fo ee 17.50-18.75 18.00-19.50 
LAMBS (105 Lbs. Down) (Shorn): 
Sie ies. 17.75-18.50 18.00-18.75 
Good ....... 17.00-18.00 17.50-18.50 
EWES: 
Gd. & ch. .. 6.00- 7.50 5.50- 8.00 
Cull & util... 4.50- 6.50 6.00- 7.50 


17.25-17.50 
17.00-17.50 


16.50-17.00 
16.50-17.00 
16.00-16.50 
15.25-16.00 


16.75-17.25 
16.75-17.25 
16.75-17.25 
16.25-16.75 


None qtd. 

15.00-15.50 
14.50-15.00 
13.50-14.50 


None. qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None atd. 
26.00-28.25 
25.50-27.50 


25.00-27.50 
25.00-27 50 
24.50-27.00 
22.50-25.00 


21.00-22.50 


None qtd. 
None qtd. 


27.50-28.50 
27.50-28.50 


25.00-27.00 
25.00-27.00 
22.00-25.00 

20.00-22.00 


20.00-21.00 
19.00-20.00 
15,50-19.25 


3.00 
00 
00 


honop 
SB8 

a 
333 
lod Bed 


2 
2 

2 
-2 


only 
-31.00 


3 
2 


38 


= 


0 
) 


28. 
2.¢ 


9 
2 


-30. 
27. 


> 
=) 


17.50-19.00 
17.00-18.00 
17.00-18.00 
16.00-17.00 

00- 7.50 


6. 
4.00- 6.00 


17.00-17.50 
16.75-17.50 


16.50-17.25 
16.50-17.00 
15.50-16.50 
15.00-16.00 


16.25-17.95 
16.50-17.25 
16.50-17.25 
15.50-16.75 


None qtd. 

14.25-15.00 
13.75-14.50 
13.25-14.00 


None qtd. 
None qtd. 
29.50 only 
None qtd. 


27.50-29.00 
27.00-29.00 
26.50-29.00 
25.50-28.00 


25.00-27.50 
25.00-27.50 
24.25-26.50 
23.00-24.50 
20.00-23.00 


None qtd. 
29.00 only 


27.00-28.50 
27.00-28.00 


a 50-27.00 
-50-27.00 


22.25-24.25 


20.00-22.50 


19.00-20.00 
17.75-19.00 
15.00-17.50 
22.00-23.50 


20.50-22.50 
19.00-21.00 


27.00-31.00 
22. 


00-27.00 
None gtd. 
None qtd. 


18.25-19.00 
17.25-18.25 


16.50-17.25 
16.50-17.25 


16.00-16.25 
15.50-16.25 
15.25-15.75 
14.75-15.25 


16.25-16.50 
16.25-16.50 
15.75-16.50 
None qtd. 


None qtd. 

14.75-15.00 
13.75-15.00 
13.00-14.00 


None qtd. 

29.00-30.50 
28.50-30.00 
28.00-29.50 


28.00-29.00 
28.00-29.00 
27.00-29.00 
26.50-28.50 


26.50-28.00 
26.00-28.00 
25.50-27.50 
23.00-26.50 


21.00-23.00 


19.50-20.50 
18.00-19.50 
16.00-18.00 
23.00-24.00 


22.50-24.50 
22.00-24.00 


18,25-19.25 
17.75-18.56 


18.25 only 
None qtd. 
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sition Wanted,” special rate; minimum vertisements, 75c per line. Displayed. PLEASE REMIT WITH ORDER 
20 words, $3.50; additional words, 20c $11.00 per inch. 
a 
PLANT MANAGER-SUPERVISOR: Will re-lo- REAL UNIQUE OPPORTUNITY OPERATING PACKING PLANT 
cate, Complete knowledge of control, processing, | For man who has solid experience in selling | For the production of carined and frozen dog food, 
buying, formulas, packaging, color retention, pri- | seasonings, binders and specialty items for sau- 1.43 acres with RR siding in vicinity of NW. 
vate labeling on New York style de-lux short | sage manufacturers. Plus technical background, | Chicago suburb. Modern buildings and equipment, 
cut hams, bacon, sausage items, Salary open, or | preferably food chemist specializing in meats, | National distribution. Quality product. Owner rp. 
intent to buy. W-55, THE NATIONAL PROVI- | with new creative ideas. Unlimited personal op- | tiring will help finance responsible party. $225,099, 
SIONER, 527 Madison Ave., New York, 22, N.Y. | portunity for the right man with progressive | Call or write Mr. Heuser. 
established firm, All communications in strictest GLENVIEW REALTY CO. 
SAUSAGE SUPERVISOR: 41 years of age. 18 | confidence, $10 to $15,000 salary depending on | 1141 Waukegan Rd. GLenview 
4-060 B Der 
years’ experience in all operations. I make a good | ability and background. W-48, THE NATIONAL Glenview, Ill. 
line of sausage and hold costs to a minimum. PROVISIONER, 15 W. Huron St., Chicago 10, Jac 
Will go anywhere for an interview. W-20, THE Ill, Lars 
NATIONAL PROVISIONER, 15 W. Huron St., ‘ 
Chicago 10, Ill. EXCELLENT OPPORTUNITY FOR FOR SALE: 940 Locker Plant located in Holton, @ Lar 
Kansas. Fully equipped to slaughter, process, aK 
CANNING SUPERINTENDENT: Capable of man- | EXPERIENCED SAUSAGE SUPERINTENDENT | cure, smoke, and render. Four chill rooms, Entire 
aging complete operation of all meat and specialty | With aggressive, hard hitting firm, Must be | Plant operating under State Inspection. Doing goo Hm 
items including costs, yields and plant layout. | expert on loaves, This firm offers: — Cena, Send stn one $100,00 cul 
Familiar with all types of canning equipment. 1, Modern working conditions and facilities, | Plant w -s a e the y Woman By 
> m- wishing to be relieved of the responsibility, May 
Excellent references. W-19, THE NATIONAL 2. Mechanized smoke houses. be seen day or night. Contact Vic Obley in Holton, #25 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 3. Bright future, Wines. oa 
vm gt gy : reel bes sausiniag cakcudasaiiil * 
Broad management experience in all phases of ~44, aii ia 72 ING J ‘ 
plant operations; livestock buying; processing | 15 W. Huron S8t., Chicago 10, Ill. oa gg pages 2 gag Og: 5 —— us 
and sales. For profitable management write Box PLA a ow opera mg pl DP poe help. B ys 
W-41, THE NATIONAL PROVISIONER, 15 W. QUALITY CONTROL MAN omy ay P tens Manage gen y ponies rh eae Po ia 
Pimnen Sf. Ceisage. 20. To really appreciate this fine plant is to see it 50 
-wOUTT ENO , , : y -ROZEN F yourself, 
SMALL STOCK SALESMAN KNOWLEDGE OF MEATS AND FROZEN FOOD | 3 KARL KAUF Gr 
12 years’ experience with lamb and veal. Have | PROCESSING, TO LOCATE IN MIDWEST. SUB- | Box 492 ‘in cunts Hastings, Neb. § 4 
following. Available now, Married, with family. SAITO ENTER ASTM ‘ one" = DS 
Want position with advancement possibilities-— MIT COMPLETE RESUME TO: Por 
Chicago area, W-40, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. BOX W-49, ena NATIONAL shag since MEAT PLANT: 3700 sq. ft. fully equipped 32 
15 W. Huron 8t., icago 10, , , Co 
HOG and BEEF CASINGS: Foreman, 35 years’ 25° x 50’ tracked cooler. 10’ x 18’ freezer, 26 x : 
experience. Midwest desired. W-24, THE NA- 65’ retail market. Suitable for restaurant supply, § A 
TIONAL PROVISIONER, 15 W. Huron St., Chi- SAUSAGE SALES MANAGER frozen portion control, boning, smoking etc. Ampk § Bid 
cago 10, Til. GOVERNMENT INSPECTED: Factory needs a | ground for expansion. Owner retiring. Ble 





BIOCHEMIST: Ph.D. 10 years’ fish research, 15 
packing plant supervision. Desires research or 
managerial position, W-34, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: Experienced in all opera- 
tions including costs. W-42, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Il. 





HELP WANTED 


FOOD TECHNOLOGIST: Wanted by progressive 
mid-southern packer, Requirements: B.S. degree 
food technology, engineering or chemistry plus 5 





years or more experience in meat processing 
(sausage, smoked meats and canning). Should 


have knowledge of product quality control includ- 
ing basic principles statistical quality control as 


applied sausage operations. Excellent employee 
benefits. Send complete resume including recent 
photo. State salary requirements. All replies 


strictly confidential. This advertisement has been 
cleared with our technical staff. W-28, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St.. 
Chicago 10. IN. 





Excellent opportunity: for industrious salesman 
calling on meat packers to take over active ter- 
ritory in Carolinas, Georgia and Florida for one 
of the leading firms in the field selling nationally 
famous products. Complete line of seasonings, 
binders, phosphate products, and meat packers 
specialties. 

Previous experience and knowledge of meat pack- 





ing or food technology background helpful. This 
position offers exceptional possibilities. Please 
write: 
FIRST SPICE MIXING CO., INC. 
19 Vestry St., New York 18, N. Y. 
PLANT MANAGER 
National Food Distributor with multiple plant 


operations has opening for aggressive, profitminded 
executive with thorough knowledge of all phases 
of meat processing, labor relations, cost account- 
ing, advertising and sales. Excellent opportunity 
for advancement, regular merit increases and 
liberal benefits. Appropriate starting salary. Reply 
in confidence giving details of education, employ- 


ment record, personal background and qualifica- 
tions. W-27, THE NATIONAL PROVISIONER. 


15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: Wanted, top experienced live- 
stock cattle buyer with proven profit record on 
terminal, country and auction buying. Good future 
with successful northern Ohio packer. W-39, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 





MANUFACTURER'S representative or salesman: 
Now selling food industry or institutions, who 
wishes to sell additional items. Good commission. 
FOOD & DAIRY SUPPLY CO., Box 111, Cin- 


qualified, experienced man to take over complete 
charge of sales of sausage and smoked meats. 








GIANT MEAT MARKET 10 
































etc. Exclusive territories. Exceptional profits. W- 
29. THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 





SAUSAGE MAKER 
Philadelphia sausage plant seeks a qualified sau- 
sage maker. Fine opportunity in a new plant for 
the right man. W-45, THE NATIONAL PROVI- 





cinnati 31, Ohio. 


32 






























































Excellent salary and remuneration for the right | 12625 W. Dixie Highway North Miami, Florids § 4 | 
man, W-12, THE NATIONAL PROVISIONER, 2) 
527 Madison Ave., New York 22, N.Y. I ANT FOR RENT 6 
. P Ha 
PLANT MANAGER PLANT FOR RENT: In heart of Manhattan, Tw Ne 
Small full line packer, midwest location, 40] story building with basement 100 x 25. Thre & Yo 
years in business, has an opening for an ex-]| large coolers, shipping floor. large freezer ani K 
perienced man to take complete charge. Please | offices. FR-52, THE NATIONAL PROVISIONER, ni 
answer giving experience, age and salary ex- 527 Madison Ave.. New Yerk 22. N. Y, Gh 
pected, All replies will be held in strict confi- Pe 
dence. W-46, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. BUSINESS OPPORTUNITY Ha 
Ne 
TERRITORIES AVAILABLE: Excellent oppor- No 
tunity for well qualified brokers to represent lead- OPPORTUNITY He 
ing New York whelesale meat packer, fabricating Due to illness, will lease established food additive ¥ 
prime and choice meate in metropolitan cities manufacturing business on royalty, with my right 4 
across the United States. Submit references and to sell, Must be financially stable. P. 0. Bor Ca 
details. W-47, THD NATIONAL PROVISIONER, 6701 Portland 66 Orexon b 
527 Madison Ave., New York 22, N.Y. , ° . ? rs 
[ 
INDUSTRIAL ENGINEER: Experienced in meth- WANTED: Two (2) active partners with i Be 
ods and work measurement. Excellent opportunity vestment, A livestock buyer and a sales manager. Be 
to advance into superintendence- -large eastern to form and operate packing company. Reference: He 
independent plant. W-48, THE NATIONAL PRO- exchanged. Replies strictly confidential. W-H4. 
VISIONER, 527 Madison Ave., New York 22, THE NATIONAL PROVISIONER, 15 W. Harm§™ He 
N. ¥ St., Chicago 10, He 
CHOP . 
EXPERIENCED SAUSAGE MAKER OR - He 
PER MAN WANTED. FULL LINE, PRYOR US 
PACKING COMPANY. ROCKFORD, ILLINOIS. MISCELLANEO 6I 
lg 
CoN Eker tate needs a manager: Extabiisned | __USDA LABEL APPROVALS §? 
a southe 8 eds a lis 
25 years. Send recapitulation of age, experience, EXPEDITED ONE DAY SERVICE 6: 
salary requirements, etc. to Box W-50, THE NA- 
a Pa ISIONER, 15 W. Huron’ St.. | omeial action secured and label returned to yo 
“tama nal eR via Air same day. $5.00 each, Wire notificatin 
$6.50 each. All Gov. services available. 
RENDERING FOREMAN: For edible and inedible 
operation. Medium sized _ a ae JAMES V. HURSON re He 
packer, Good salary and modern facilities, W-30. . Washington 6, D. OM He 
THE NATIONAL PROVISIONER, 15 W. Huron 418 Albeo ee REpubli pepe He 
St., Chicago 10, Ill one public 7 
— ¢ 
CAN YOU SELL PROVISIONS? He 
HAVE YOU A FOLLOWING: In New Jersey | HOG e CATTLE e SHEEPE 
New York with chain stores — prigene yp-ramocn He 
Government inspected factory has a g proposi- 
tion for you. W-472, THE NATIONAL PROVI- SAUSAGE CASINGS Hi 
SIONER, 527 Madison Ave., New York 22, N.Y. 
DISTRIBUTORS WANTED: To sell famous brand ANIMA L G LANDS Ex 
Solingen packinghouse and butcher knives, steels Fi 








Selling Agent © Order Buyer 
Broker ® Counsellor © Exporter © Imps 



































SIONER, 527 Madison Ave., N.Y. 


New York 22, 





THE NATIONAL PROVISIONER, JANUARY 31, 195? 





407 SO. DEARBORN ST., CHICAGO §, Il 
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CLASSIFIED ADVERTISING 





"EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE 
EQUIPMENT 


2 Kleen-Kut grinders 7E type K ea. 
#10 Buffalo silent cutter, 700 Ib. 
Cube fat cutter .. 


M-608-C Buffalo Vac. Mixer 

2500-Ib. Randall stuffers . ea. 
300 Ib. Randall stuffer 

3 stuffing tables SS top . ea. 


U.S. Bacon slicer . 
U.S. Tendersteak Mch. NEW 

Loaf pan molds ea. 
50 Sq. mcd. ham cages SS ea. 
Great Lakes pkg. & label sealer 
# Gal. SS steam jacketed cooker 
DSC Prague % scale 

Power ham stringing mch. 

3 Band saws ; 

Comet pickle pump 

Adelmann pan washer ...... 

Bid. ham molds 124 " ! ea. 
Bid. ham foot press. .......... 

10 HP compressor & tank 

6 Foxboro recording controls ea. 
2 No. 88 Randall elec. revolving ovens...ea. 
Gas cooking oven 

Ham & Bacon smokehouse teats, 34” arms._ea. 
No. 35 Townsend skinner . 

Townsend skinning & fleshing wich. 

Knocking pen ...__. 
Globe spice mixer 
Penetronic Bacon press... 

Ham boiler tank - 

No, 180 RL Cesco magnetic saus. ap 

No. 217 Paunch & viscera table . 

Hammermill, 40 HP motor 

24” Lixator . ae 

Cash-X stunning pistol __. 

Beef friction hoist . 

Straight track, switches, curves ft. 
Beef spreader 


Hog killing hoist & motor 
Hog bleeding rail . 
Hog scalding tank, 12x3x5’ . 

Hog dehairing machine . 

Hog gambreling table, 5’x5’ x4” 

Globe Jr. belly roller 

Lge. 220V exhaust fans eS eth, 
‘ro & nme automatic calculators, 


Galv. sausage, slat, “meat ‘soaking, perk toin, 
curing pan and offal trucks 


Scales 
Howe 2507 pan wtos. ..... 
Howe bench wto. BH . * 
Howe SW-1063 250# pan wto. . 





——_—$—$———e 


SHEE? 


juyer 
+ © Impe 


AGO §, Ill. 





RY 31, 1997 


Howe #1700 2000# track wto. 
Howe 2000% track ___ 
Chatillon 303 pan dial 


Beef bleeding rail ; ft, 


PACKINGHOUSE 


Deming blood pump . $ 85.00 
Jacket lard cooler, agitator 950.00 
Lard roll-brine cooled . 1500.00 
Lard filling machine... 475.00 


1000.00 


150.00 to 300.00 


ree : nena 


used 
- 


Very reasonable 


Howe 1000# portables .. ee aan om: 


Howe 1000# full cap. beam pert. 
Exact Wt. 25% Even Bal. 

Exact Wt. 10 T motor truck .... 
Floor platform 


PUNXSUTAWNEY BEEF & 
PROVISION COMPANY 


PUNXSUTAWNEY, PA. 


750.00 
. 1500.00 
200.00 
1500.00 
900.00 
600.00 


100.00 


200.00 
2.50 
2.00 

125.00 
100.00 
200.00 
100.00 


300.00 
200.00 
9.50 
75.00 
950.00 
100.00 
500.00 
100.00 
15.00 
750.00 
200.00 
400.00 
200.00 
100.00 
50.00 
150.00 
100.00 
350.00 
280.00 
50.00 
500.00 
25 
40.00 
5.00 
1000.00 
5.00 
200.00 
320.00 
150.00 
1000.00 
150.00 


600.00 


250.00 
165.00 
500.00 
345.00 
150.00 

40.00 

50.00 
100.00 

25.00 
300.00 
100.00 


ONE—ALLBRIGHT-NELL Co. hydramuatic bacon 
packing conveyor. Stainless steel conveyor and 12 
stainless steel weighing stations, with 12 swivel 
seats; also 12 stainless steel paper holders. Con- 
dition like new. Bids requested. All items subject 
to prior sale and confirmation. 

CHARLES ABRAMS, INC. 

460 North American St. Philadelphia 23, Pa. 
Phone Wa. 2-2218 





BRAND NEW STEAM PUMP: 12 x 1% x 12 
UNION BURHAM Simplex OEP hydraulic plunger 
pump with forged steel fluid cylinder, renewable 
stainless steel valve seats, stainless steel vaives, 
stainless steel plungers, CM chest with auxiliary 
steam line inlet and mount 5% pint, 2-feed Manzel 
model 25 painted finish lubricator. Very good price. 
FS-53, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





ANDERSON EXPELLERS 
te All Models, Rebuilt, Guaranteed ot 
We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





CLEANING EQUIPMENT 
For plant maintenance, tank cleaning and sani- 
tation, hot ‘‘jet stream’’ cleaning with Sellers 
Hydraulic Jets. Send for Bulletin 424-B. 
Sellers Injector Corporation 
602-4 Hamilton Street 
Philadelphia 30, Pa. 





DIAMOND ‘“‘T’ TRUCK: 1954 model 14 ft. re- 





frigerated body with Kold-Hold plates. Actual 
mileage 31,362. Reasonable price. M. FEDER & 
CO., 948 Front St., Allentown, Pa. 

ONE BOSS GRATE HOG DEHAIRER: Style 
“Baby Boss.’’ Complete with 5 H.P. motor, Ma- 
chine now in operation. Price $200.00. MARSHALL 
PACKING CO., Box 323, Phone 6695, Marshall- 
town, Iowa. 





PLANT WANTED 





FOOD PLANTS WANTED 


Must be B.A.I. inspected; 20,000 sq. ft. minimum; 
modern cooking and large freezer facilities neces- 
sary. Will lease or make co-pack arrangements if 
desired. 
PW-37, THE NATIONAL PROVISIONER 
527 Madison Ave., New York 22, N.Y. 





Two young experienced packing house executives 
desire to buy B.A.I. beef plant with minimum of 
500 head per week capacity on term contract, or 
invest in plant on working partnership basis. 
W-51, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 





WANTED TO RENT: Sausage kitchen with 
modern fixtures, fully equipped. Government in- 
spected. In Chicago area. PW-31, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANTS FOR SALE 








MEAT PACKING PLANT 
Including tenant house and barn. 47 acres im- 
proved pasture with % mile railroad siding. Two 
cooling rooms, two freezer rooms. Holding ca- 
pacity of 100 cattle and 100 hogs or more. Prop- 
erty — two paved roads. Plant. located in the 


center of the largest cattle producing county east 
of = Mississippr Within 50 miles of 8 livestock 
mar . 


WELLS MEAT PACKERS 
Route Pim Box 985 Lakeland, Florida 





Carey Packing Company, Morristown, Tennessee. 
Built in 1948 of steel and concrete construction, 
fully equipped, capacity 500 cattle per week. 
Plenty of local livestock available. Good local 
labor available, good transportation to the 
Eastern market. Can be bought for fraction of 
replacement cost, Write for folder. 
Masengill Agency 
Morristown, Tennessee 








THE NATIONAL PROVISIONER, JANUARY 31, 


SAUSAGE PLANT: Fully equipped. Capacity 75 
to 100 thousand pounds a week. Ready to operate. 


BARLIANT'S 


WEEKLY SPECIALS 


Current General Offerings 


Sausage & Bacon 
I717—AIR ConaraP SMOKEHOUSE: 





stainless 
3," 


steel, inside 14’°6” long, 11'9” wide, 7’ 

hi gh, stainless steel ducts, w/blowers —...$4,000.00 
17277—-4Y. LINKERS: (3) automatic model Ly 

late style, excellent condition 150.00 


1694—FRANKFURTER WRAPPER: “Oliver. fie: K, w/ 
12’ infeed conveyor, underfold attach., will ‘han- 
dle *h He, to rer yes 244” to 52” wide, I” to 
3” hig # pkges., rec. o'hauled_.$4,500.00 

1620 OVERWRAPPING MACHINE: Battle Creek 
#201, for '/p & | Ib. sliced bacon, | HP. mtr...$3,850.00 

1696—SLICER: Anco #832 "*Hydramatic, '* bal. 
head for over 1000 RPM service ....Bids requested 

9882—SAUSAGE COOKER: (2) Jourdan came stain- 
less steel, galv. iron frame, 9’ x 6!/’ 5'3/." 
wide, w/Wesco Pumps (2!/2”), overhead Sprays. 
Temperature Indicators .... a. $750.00 

1172—JOURDAN oogee: model TSC, “sr x 53” 
x 8'10” high, | motor $575. 

9710—SILENT Currer: jbulfalo. #65-8, “self-emptying, 
10—knives, 60 H & s $1,775.00 

1692—SILENT CUTTER: Mauffele he. B, 175 Ibs. cap., 
new knives, 15 HP. TEFC motor & stand. A-L 
- reconditioned . $825.00 
1724—GRINDER: Buffalo $66- B, 25 HP. motor, si- 
leg enn GPU _.. $725.00 
1423—GRINDER: Kleen-Kut #611, 7!/. HP... $575.00 
1627—STUFFER: Boss 500%, with valves, air pining, 
silencer. excellent condition . $1,250.00 


1285—STUFFER: Buffalo. 300 Ib. cap. $750.00 
1I7I—STUFFER: Boss, 200 Ib., w/valves . $725.00 
1610—MIXER: Buffalo #5, stainless a bowl, 1500 

Ib. cap., bottom dump, 15 HP $1.750.00 
1422—MIXER: Buffalo #4. 1000 Ibs. a HP. $675.00 
16446—COOK TANKS: (8) 53” x 39” x 44” deep, 

stainless steel lined. w/3” outlet ea. $125.00 


Bd id TABLE: Globe, stainless steel top, 
11’ x 54” wide, pire legs. like new $195.00 
1491 HAM MOLD PRESS: Hoy. pneumatic....$150.00 
9386—PICKLE PUMP: Griffiths Big Boy #4, excel- 
lent condition . PAR abe soon $ 195. 
9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, factory converted 
for use as Hoy Molds—Reduced to ea. $12.75 
135—7£108 (1-0-F) 8 Ibs. 11” x 515” x 41”. 
100—Z£112 (0-2-X) II Ibs. 11” x 6” x 5i/,” 
46—H114 (2-0-E) 12 Ibs. 12” x 614,” x 51/5", 
1310—LOAF MOLDS: (204) Globe Hoy tea” stain- 
less steel, 10” x 432” x 454” a. $7.50 
1615—HAM MOLDS: (70) Adelman “#0- was” . ‘stain- 
less steel. 11% x 6” x 514” d a. $12.50 
sa iy SLICING MOLDS: 1898)” steel, 
x 4” x 27”, with sliding cover .......ea. $5.00 


Rendering & Lard 


9886—EXPELLER: Anderson RB, 15 HP. ...$2,500.00 
9867—LARD VOTATOR: Girdler Jr. model, “first class 
CO OM cs ts on Te $2,450.00 
1486 HYDRAULIC PRESS: “Anco, “300 ton. “Capacity, 
with electric Pump we .450.00 
945|—COOKER: French Oil “Mill, “4 x 9’, 15 HP. 
motor & starter $1,850.00 
ype on Mitts, & Merrill #13CD, 15” x 18” snout 
Na $1,150.00 
1149—-BONE GRINDER: “Wy x 14”, “opening, 10 HP. 
motor, V-belt drive 5 $750.00 
1648—KETTLE: Groen, stainless steel, 200° gallon, 
fully jacketed, 407 MWP, with stand ____.$725. 
1649—KETTLES: (2) Groen, ‘stainless steel, 125 aal., 
100# PSI. steam jacketed, with stand _ea. $650.00 
1651—KETTLES: (3) ao aluminum, 125 aal., 
steam jacketed, 40 W.P. wipe $225.00 





pebniaianditie 


1636—MEAT BALL FORMER: Alba Eng. Co., "’Cut- 
Rol’, mdi. 101, stainless steel 6” dia. screw & 
8” wide belt, with motors . TW 3,200.00 
1637—TAMALE FORMER: scr / conveyor “feed, with 
cut-off, 5 HP. mtr., hopper & stand _.. a .00 
ag & S FILLER: 6-pocket, stainless steel hop- 
I” ports. 11/, HP. motor 50.00 











1635_GEBHARDT BLOWERS: (4) with 10’ long x 
25” wide qalv. pans, coils, motors ea. $350.00 
1640—HOG DEHAIRER: Far-Zuperior, 1'/2 HP. mtr., 
w/new scrapers, reconditioned, like new $350.00 
1510—BAND SAW: Toledo mdi. 5200, | HP., stain- 
dess steel movable top table $325.00 


All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©). 





PHONE: DETROIT VA 2-7909 


1959 
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STARR PARKER USCOLITE 


incorporated SS 
843 Marietta St. Pipe ee 
ATLANTA 18, GA. | Valves _ Fittings 


Cutting Boards 
FROM ATLANTA STOCK 
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Do It 
Yourself! 























No, the "do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details ef the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 





PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. 


Telephone: WHitehall 4-3380 


Allbright-Nell Co., The 


Amalgamated Meat Cutters 
and Butcher Workmen of 
North America 


Barliant and Company 
Cincinnati Butchers’ Supply Company, The .... 
duPont de Nemours & Co. (Inc.), E. I. ........0 


Ehrsam & Sons Manufacturing Co., The J. B. .... 4 
Everhot Manufacturing Co. ............ 0.0 .c0eey 8 


First Spice Mixing Company, Inc. .............., 2 
Flanagan, B. Joc... cece cece cw ee ne sa 2 


Globe Company, The 
Great Lakes Stamp & Mfg. Co., Inc. ............. 


Ham Boiler Corporation a 
Hess-Line Company .................+++++e0es : rs) 
Hollenbach, -Inc., Chas. .........4.......s50 “ 
Hunter Manufacturing Company ee 
Hygrade Food Products Corporation ...........% 


International Salt Company, Inc. 


Le Fiell Company 
Liquid Carbonic Corporation, The .............: 


Meat Industry Suppliers 

Milwaukee Spice Mills 

Morrell and Company, John 

Parker Incorporated, Starr ............... _ 
Recold Corp. 

Smith Paper Co., 


er rN eS Silas Wika ees Bee Front 


Western Buyers 


While every precaution is taken to insure accuracy, we 
muprentoe against the possibility of a change or 
thie index. 














The firms listed here are in partnership with you. The on 
and equipment manufacture and the service E 
are designed to help you do your work more efficient, 
economically and to help you make better products 

can merchandise more profitably. Their advert: 
opportunities to you which you should not overlook. 
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